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WELCOME 


Welcome to the first edition of Tyke Taverner 
since life was put on hold in March 2020. It has 
been the best part of 18 months since the last edi- 
tion was published and issued. Given the restric- 
tions in place over this time, you would be for- 
given in thinking there will be little to include in 
this edition. However, it has been an “eventful” 
uneventful 18 months! This is despite branch 
activities having to be suspended during the recent 
lockdowns with some relaxation in Summer 2020. 

In Spring 2020, the awards for the branch's Pub 
of the Year, Cider Pub of the 
Year, Club of the Year and two 
special awards (for pubs that 
had appeared in the Good Beer 
Guide for more than 30 years) 
were due to be presented. The 
lockdown obviously scuppered 
these plans. In the end, as de- 
tailed in this edition, the awards 
were presented at low-key 
handover presentations in Sep- 
tember 2020. Whilst it would 
have been great to have branch 
members there to help celebrate 
the presentations, this was not 
possible under the restrictions at the time. Now 
that the situation has eased, I hope you will visit 
the various establishments and congratulate them. 
We are hoping to restart the Pub/Cider Pub/Club 
of the Year competition in 2022. 

Our last branch Pub of the Season award was 
presented on 11 March 2020. The pub in question 
must now have the record for the number of con- 
secutive seasons it has held the award! There is 
an aim to re-start the Pub of the Season competi- 
tion for Winter 2021/22. 

As part of 50th Anniversary celebrations, 
САМКА is presenting Golden Awards in three 
categories, "Pubs", “Pints and “People”, recognis- 
ing people, groups of people or businesses that 
have made a significant contribution to 
CAMRA' aims апа to help get the campaign to 
where it is today. These awards have been se- 
lected from nominations by CAMRA members. 
As detailed in this edition, two Bradford pubs 
have been awarded. They are the only two pubs 
to have been awarded in the whole of Yorkshire 


[2] which is a huge accolade and an indication 


of the high regard they are held in. 
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Following the relaxation of Government restric- 
tions on 19 July 2020, we have restarted a pro- 
gramme of social events and meetings. The 
events to be held in the next few months are listed 
in this edition of Tyke Taverner. 

Due to the Annual General Meetings of 2020 
and 2021 having to be cancelled, an 

Extraordinary General Meeting will be held on 
Sunday 26 September 2021 starting at 2pm. The 
venue will be Saltaire Bar (formerly Shipley & 
District Social Club), Saltaire Road, Shipley, 
BD18 3HN. 

It will be great to see as many branch members 
there as possible. If you wish 
to volunteer to assist the run- 
ning of the branch (we cannot 
do anything without active 
volunteers!), this will be much 
appreciated — please attend and 
make yourself known. 

Preparations are now able to 
be commenced for the next 
Bradford Beer Festival. This 
has been provisionally sched- 
uled for 24-26 February 2022 at 
Victoria Hall, Saltaire. Please 
note that the arrangements are 
still to be agreed and finalised. Further announce- 
ments will be made in future editions of Tyke 
Taverner as the festival planning progresses. 

Life is slowly returning to normal, but it may be 
some time yet before everything is running 
smoothly again. Unfortunately, there may still be 
some casualties in the hospitality trade as the 
debts that have accrued during the lockdowns are 
called in. Therefore, please visit your local pubs, 
bars and breweries and do what you can to help 
keep them operating. Also, please provide sup- 
port to the publicans and if they have retained any 
precautions to keep themselves, their staff and 
their customers safe whilst the country is still 
working itself out of the pandemic, please respect 
and follow these. 

I hope to catch up with as many branch mem- 
bers as possible over the coming months. In the 
meantime, stay safe and support your local pubs, 
bars and breweries. 


4A 


Peter D. Down 
Acting Chairman, CAMRA - Bradford Branch 
August 2021 
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Much of the good artwork and 
design in this issue is by 
Phil Littlewood. 
Layout is by the Editor. 


WELL, THAT WAS А FAFF, WASN'T IT? 


Months and months alternating between quiet and 
chaos. Thanks heavens for home-delivery beers and 
football and cricket on the telly. 

The irony here is that the last Tyke Taverner to be 
produced (Mar / Apr 2020) majored on loneliness, and 
how it was alright to talk about it. To get out to the 
pub and open up. To share. Those sentiments surely 
apply more than ever; so let's not forget, eh? 

Peter Down skilfully works through the programme 
of events we all endured, even though none of us 
signed up to it. See this elsewhere in this issue. 

This last many months had its moments though. The 
huge debate about just what constituted a proper meal; 
how large did a scotch egg have to be to qualify? Can 
you eat crisps with a knife and fork? Looking back it 
might become obvious why the ever-changing rules 
were so downright complicated. And silly. 

Table service? Ah, table service - the only way that 
pubs could open for long enough. It worked well. So 


well for some that they want it to stay. The apparent 
fact that prices went up to cover the cost of additional 
staff, or fewer customers, doesn't matter for some. It is 
rather civilised, though -just like the continent. 

'The downside? Well, it's not British, 1s 1t? Do we not 
like to form a scrum at the bar and wave money about? 
Actually, no, but it is good to watch your beer being 
poured, and being able to quietly request a top-up if 
one is needed. 

Another downside? There is no chance of popping in 
for a quick pint if a customer needs to wait to be 
placed at a table, then to place an order (after an en- 
quiry as to what is on offer), to wait to finally receive 
what might be the correct drink. And a top-up? Oh, it's 
quicker to boil a dinosaur egg. 

The future might be, if a place is big enough, to have 
both bar and table service, separated. Good, will that 
mean we might get separate rooms again? 


No, probably not. DB 


Tyke Taverner is produced by the Bradford Branch of the Campaign for Real Ale Limited. 
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LET'S CATCH UP, SHALL WE? 


Nick Cooper has some interesting things to say 
- about beer, strangely enough. 


Dear Editor, 

The recent correspondence relating to the re- 
branding of Ram Tam as Landlord Dark (TT 
‘Comment and Conversation’, Jan/Feb and March/ 
April 2020), prompts me to unburden myself of 
some thoughts. 

The correspondence prompted me to consult my 
1976 Good Beer Guide, which lists five beers 
produced by Timothy Taylor: "Landlord (1042); 
best bitter (1037.1); bitter (1033.4); golden mild 
(1035.2); Ram Tam (1042)." By the 2016 edition 
this had become: "Dark Mild (OG 1034, ABV 
3.5%); Golden Best (OG 1033, ABV 3.5%); 
Boltmaker (OG 1038, ABV 4%); Landlord (OG 
1042, ABV 4.3%); Ram Tam (OG 1043, ABV 
4.3%)." The descriptions for both dark beers refer 
to caramel flavours. 

I have only had the privilege of quaffing Tay- 
lor's superb ales, chiefly in Otley's Junction Inn, 

since I moved to Yorkshire in 1987. I recall 
Я that at one time they produced three dark 


ales, Ram Tam, Porter and Dark Mild - the mid- 
dle one seems now to have disappeared. I always 
assumed - on the basis that the OGs on the pump 
clips paired Golden Best-Dark Mild, Best Bitter- 
Porter, and Landlord-Ram Tam - that Taylor's 
added caramel, and possibly priming sugar, to the 
light ales to produce the dark ones. Hey presto! 
Six beers from three. 

This reminds me that my real ale education was 
based on extensive consumption of Brakspear's 
Henley Ales, a brewery I was fortunate enough to 
have a summer job at while at university, but now 
sadly defunct. So what follows is based on inside 
knowledge of things as they were 1974-6. 
Brakspear (pronounced 'Breakspear') brewed 
three cask ales: Pale Ale (1035), described in the 
1976 Guide as 'а light bitter, with a strong hop 
flavour’, it was in fact quite dark as a result of the 
use of invert sugar; Special Bitter Ale (1043); 
XXX Mild (1031), 'thin but hoppy'; XXXX 
'Old' (1043). The XXX was brewed as a light 
bitter, to which caramel and invert priming sugar 
was added to make a dark mild, while in its origi- 
nal form it was bottled as Light Dinner Ale. 
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Readers will already have guessed that XXXX 
was Special Bitter with caramel added. XXX was 
bottled as Brown Ale, with the addition of what- 
ever had been returned to the brewery. 

While on the subject of Brakspear, the Witney- 
produced Bitter (currently part of the Marston 
empire) is not a bad attempt at the former Pale 
Ale (or 'Ordinary' as we called it back then), al- 
though it strikes me a bit like (to borrow from 
Morecambe and Wise's André Previn sketch) 'all 
the right notes but not necessarily in the right 
order.' I also commend Loddon Brewery's Hoppit 
(OG 1036.2, ABV 3.5%) as very like-Henley 
bitter - I believe the Loddon brewer was formerly 
assistant brewer at Henley. Finally, do Marston's 
still bottle Brakspear's Bitter (whatever it is called 
now - Double Drop, Gravity?)? I can't seem to 
find it in bottle any more, only Oxford Gold. 

I know it is deeply unfashionable these days to 
express admiration for the 'old-style' English bit- 
ter ales. However, after extensive sampling I find 
that nothing satisfies me so much as Taylor's 
Best/Boltmaker and Landlord, and I am always 
glad to find Taylor's Dark Mild and Ram Tam/ 
Landlord Dark, or even Brakspear's Bitter, on the 
bar counter. Conversely, to my palate, very few 
modern brewers have the art or skill to brew a 
satisfactory copper-coloured English bitter or a 
dark mild - the latter generally taste more like 
stouts, and/or contain flavourings best left to ice- 
cream makers. 

Thanks for the good work you put into making 
TT - without doubt the best 


Nick is correct about so-called traditional bit- 
ters being in decline. Blame the newer breweries 
for that, with their use of new hop varieties from 
around the world, and the market's willingness to 
accept flavours in beer which, twenty years ago, 
would have caused outrage. 

We do indeed live in extremely interesting 
times, in this beery world of ours, and surely must 
embrace the wonderful range of styles, flavours 
and strengths now available to us. At the same 
time, we must encourage all brewers to try to 
maintain examples of our brewing heritage. And 
to do that they need customers to drink it. To 
some extent, it is up to us. 

Oh, and thanks, Nick, for your kind words re- 
garding this offering in print. How could anyone 
not publish a comment like that? 


KKK K K KK se 


Now regular tormentor Jeff Utley makes a con- 
tribution. 


Hi David 

With the cricket season coming up this summer 
(subject to the end of the virus season), here is an 
article from the Times with details of a suitable(?) 
beer. 


Cheers, Jeff Utley MBE 


We let him get away with stuff like this because 
we love him dearly. 


CAMRA branch magazine I have read. 
Wassail, 

Nick Hooper, late of Otley, now of 

Burley Woodhead. 


Beer made from crickets 
has drinkers feeling chirpy 


That'll be beer at the Hermit for you 


outstandingly compatible with dishes 


now, Nick? 

Regarding Taylor’s Porter: it was 
brewed for a while, but was discontin- 
ued because, according the then Head 
Brewer Peter Eeles, it caused a lot of 
trouble both at brewery and in cellar. 
We are talking about a cantankerous 
beer here, not politics or preferences. 

Now that Taylor’s are expanding 
their range and even brewing specials 
on their smaller plant, we might well 
expect something like Porter to return. 
Let’s hope. 


Richard Lloyd Parry Tokyo 


A Japanese brewery has created a craft 
ale made out of crickets. 

Part of a trend for insect-based cui- 
sine, Cricket Dark Ale is described as 
having a chocolate and coffee aroma 
witha savoury and bitter taste balanced 
with undertones of caramel. It is made 
by adding roasted crickets to the wort, 
the fluid extracted from the mashing 
process at the start of brewing. The 
insects had previously been fed on 
brewing sediments. 

“This is a glass you will want to drink 
slowly at the end of the working day,’ the 
beer’s creators, Tono Brewing, claimed. 
“The fragrant aroma and bitterness of 
beer go well with bitter chocolate, coffee, 
nuts and dried fruits. In addition, it is 


containing smoked jalapeno.” 

The beer was devised in collabora- 
tion with Yuta Shinohara, 25, a chef 
who has created cricket soy sauce 
and cricket ramen. At 1400 yen 
(£10.75) for half a pint, it is not cheap, 
however. 

Mr Shinohara told the Mainichi 
newspaper: “I hope that even those 
who have never eaten a cricket will 
have no hesitation in trying the beer.” 

The city of Yokohama already has a 
restaurant, Chinjuya meaning 
Strange Beast Shop — that serves 
grilled rhinoceros beetles. A Tokyo 
establishment, Rice And Circus, offers 
boiled grasshoppers, silkworm egg 
custard, scorpion with onion and ant 


egg omelette. 


COVID-19 - Impacts т the Bradford Branch Area 


As everyone is aware, the COVID-19 pandemic 
and associated Government restrictions and pre- 
cautions have had a massive impact on. So, what 
have the various impacts on the pub and brewery 
scene been since COVID showed itself to the 
world? Well, first a recap. The key events for the 
Bradford Branch area have been: 

20 Mar 2020: The Government tells all pubs and 
other hospitality venues in England to cease trad- 
ing and lock their doors to the 
public. 

23 Mar 2020: The first full 
lockdown in England an- 
nounced. 

4 Jul 2020: Pubs, bars and 
restaurants allowed to re-open 
(with precautionary measures 
required). One household of up 
to six people can meet with a 
similar household but they must 
remain socially distanced. 

3 Aug 2020: “Eat Out to Help 
Out" scheme announced (little 
help for wet-led pubs though). 

31 Aug 2020: “Eat Out to Help Out" scheme 
ends. 

14 Sep 2020: “Rule of 6" brought in to limit the 
numbers of people that can meet up indoors and 
outdoors. 

24 Sep 2020: 10pm curfew implemented for 
hospitality venues. 

14 Oct 2020: West Yorkshire placed in Tier 2 
restrictions by the Government. Hospitality ven- 
ues not permitted to trade indoors but can still 
operate outdoors (“Rule of 6” applies). 

29 Oct 2020: Government announces West 
Yorkshire to be placed under Tier 3 restrictions 
(effectively, a local lockdown). Not implemented 
in the end due to a second national lockdown be- 
ing imposed instead. 

5 Nov 2020: Second lockdown announced for 
England. Hospitality venues closed and initially 
told a takeaway service cannot be provided. The 
Government subsequently reverses this decision 
under significant pressure. 

2 Dec 2020: Second lockdown ceases. Revised 
three-tier system of local restrictions brought in. 
Pub curfew time extended but last orders to be 

[s] called by 10pm. West Yorkshire placed in 


The Enemy 


Tier 2 meaning pubs and bars required to close 
unless operating as restaurants. Alcohol cannot 
be sold unless it forms part of a "substantial 
meal". Pubs and bars allowed to provide a take- 
away service. Most Bradford pubs stay closed as 
a result. 

6 Jan 2021: Third lockdown announced for Eng- 
land. Hospitality venues closed. Takeaway ser- 
vice permitted. 

8 Mar 2021: Step 1a relaxa- 
tion of lockdown restrictions. 
Hospitality venues must remain 
closed. Takeaway service still 
permitted. 

29 Mar 2021: Step 1b relaxa- 
tion of lockdown restrictions. 
Hospitality venues must remain 
closed. Takeaway service still 
permitted. 

12 Apr 2021: Step 2 relaxa- 
tion of lockdown restrictions. 
Pubs, bars and restaurants al- 
lowed to trade outdoors only 
(“Rule of 6" applies). No cur- 
fews or "substantial meal" requirements. 

17 May 2021: Step 3 relaxation of lockdown 
restrictions. Pubs, bars and restaurants allowed to 
trade indoors again (but “Rule of 6" applies). 
“Rule of 30” applies outdoors. 

2] Jun 2021:Step 4 relaxation of lockdown re- 
strictions — delayed! 

19 Jul 2021: Step 4 relaxation of lockdown re- 
strictions. The Government removes the legal 
COVID-19 restrictions (but tells the public they 
should still be followed). Hospitality venues al- 
lowed to trade freely again. 

If this was a book or film, no-one would con- 
sider it believable...and yet, this happened in real 
life! The list above doesn't even detail the finer 
nuances of the constantly changing restrictions. 
No wonder those in the hospitality and brewing 
trades became increasingly frustrated and worried. 

A significant number of publicans have indi- 
cated that the much-criticised financial support by 
the Government helped save their businesses from 
going under. As a result, there appear to have 
been very few pub closures within the Bradford 
area although there are some notable casualties in 
the city centre. At the time of writing, the num- 


bers of people visiting city centre pubs remains 
reduced as people are still working from home or 
remain wary of going to heavily populated areas. 

Breweries, being classed as manufacturing, re- 
ceived very little financial support from the Gov- 
ernment. Whilst the larger breweries could still 
maintain production by supplying supermarkets 
and other retail, the lack of support hit the small 
local breweries hard as, with pubs being closed, 
their trade effectively disappeared overnight. This 
caused massive stress and anxiety to brewers. 
Fortunately, whilst there have been reports of 
brewery closures from across the country, those in 
the Bradford Branch area appear to have survived. 
A huge thank you must be extended to all those 
who bought directly from their local breweries to 
help keep them afloat. 

We are not out of the woods yet. As the country 
continues to work its way out of the pandemic and 
businesses start to re-open and trade again, the 
debts that have accrued during the lockdowns will 


ANDY METTAS 


I'm sure some of you will remember Andy Met- 
tas, a longstanding Bradford CAMRA member 
who sadly died at Bradford Royal Infirmary on 
Monday, June 15th, at the age of 77, having been 
ill for some time. 

As a Branch member Andy 
kept a relatively low profile 
but will be remembered par- 
ticularly for the help he pro- 
vided behind the scenes sup- 
porting Bradford Beer Festival 
over the years. For many years 
he drove the minibus deliver- 
ing hand pumps on loan from 
Wakefield and Rotherham 
Branches for our festival use. 
He was also famed for regu- 
larly ferrying volunteers home 
in his minibus late at night after evening sessions 
not just closed their doors to customers, but were 
cleared up after. Now that's devotion! 

Until he reached 70 he also drove on bus trips 
out to harder reach venues, giving members an 
opportunity to get to and support pubs in the more 
far flung corners of the Bradford area. 

A teacher by career, Andy was a good friend of 
the late Tony Worrall. He remained a good friend 


start to be called in. Whilst some pub companies 
and landlords cancelled, or significantly reduced, 
rent during the Government lockdowns and re- 
strictions, others did not resulting in large bills for 
back-rent. This could mean that numerous busi- 
nesses fail in the near future due to the weight of 
debt. 

With life slowly returning to normal, hopefully, 
people will regain confidence to go out and visit 
pubs, bars and breweries. The sooner this hap- 
pens, the sooner these businesses can start trading 
at something like normal levels. This should 
minimise the risk of venues closing. 

To help save pubs, bars and breweries, it 1s re- 
quested everyone plays their part by visiting them 
when they feel safe to do so. Our fingers are 
crossed that, as the vaccination programme con- 
tinues and the number of registered cases contin- 
ues to fall, there is no return to restrictions or, 
perish the thought, lockdowns this coming winter. 


of Mick Farrar and until more recently, together 
with Mick, organised the Tony Worrall memorial 
crawls. He was also one of the Branch's stalwart 
deliverers of Tyke Taverner, in Andy's case to 
the Manningham Mills Club. He was a bit of a 
computer whizz I' m told, always ready to help 

a more IT challenged friend. 

A man with a big heart he 
supported disadvantaged Brad- 
ford children over many years 
with the Crusaders Charity and, 
again, until he hit 70 would 
drive the minibus on trips 
abroad for groups of those chil- 
| dren who might never have 
been able to travel otherwise. 

He will be much missed and 
I'm sure glasses will be raised 
in his memory. May he rest in 
peace. 


Kate Ahern, Bradford branch secretary 


A little more detail from Mick Farrar: 


Even up to this year Andy and 1 delivered the 


flooring for Bradford Beer Festival. His real 


name was Andris Mettas. He was born in Riga, 
Latvia, and he always remained a displaced per- 


son until Latvia joined the EU when he was 


able to obtain a Latvian passport. 


Monday to Thurs 10.30am - 11 рта 
Friday & Saturday 10.30am - Midnight 
Sunday 12pm - 10.30pm 


*BOXED SCRUMPY CIDER STRAIGHT FROM 

* 5 CONTINENTAL LAGERS, A WHEAT BEER 
AND ROTATING DRAUGHT BELGIAN BEERS 

* PREMIUM WINE SELECTION 

* 60 to 70 EUROPEAN BEERS & ALES 

* 6 REGULARLY CHANGING REAL ALE PUMPS 

* RANGE OF CONNOISSEUR GINS & WHISKIES 

* MONDAY NIGHT QUIZ NIGHT. £20 FOX 
BEER VOUCHERS FOR THE WINNER! 

* FEATURED IN THE GOOD BEER GUIDE 2015 


THE FRIDGE 


The cellar is home to the new 
Beespoke Brewing Co.!!! 


Chilli Con Carne - Keema Karahi. 
Premium Butchers Pork Pie and Peas. 


Food Available 11am to 2.30pm 


Real Ale Holiday 2019 


by Brian Rodgers 

In July 2019 we had the annual Yorkshire Real 
Ale Holiday arranged, as ever, by Bradford 
CAMRA. Seven of us from around the UK and 
two from Germany stayed at the New Beehive. A 
couple more stayed at the Premier Inn. Three 
more regular attendees made 'guest' appearances 
and, of course, we were joined by various other 
Yorkshire locals throughout the holiday. The fol- 
lowing sums up the 2019 event:- 


I ordered some Cross Bay Sunset which was, un- 
fortunately, past its best. On returning it the pump 
clip was turned around and the beer was taken off. 
Instead I drank Jennings Cumberland which was 
fine. 

I seemed to be the first one to arrive at the Bee- 
hive. I found out later that others had tried to get 
in earlier but had found the pub closed. By the 
time I had taken my bag up to my room and or- 
dered my first pint there I did not have to wait 
long before my companions arrived. Beers on 
offer included Wantsum 1381; Ramsgate Sea- 


Thursday 
As with previous years I booked advance train 


tickets to cut travelling costs. To be honest I only 
saved around a fiver this year so the standard re- 
turn could have given a little more flexibility. The 
first part of my journey from Loughborough was 
by bus to Nottingham railway station. The train 
from there was at 1217 so it wasn't worthwhile 
having a drink at a pub with 12 o'clock opening. 
The Northern Trains, Leeds service left on time 
and arrived at Sheffield on schedule. The Cross 
Country, Glasgow service was only five minutes 
late and, once again, the journey went smoothly to 
Leeds. Had I wanted the train from here to Forster 
Square, Bradford I would have been unlucky as it 
was cancelled. The train I did catch was the Man- 
chester Victoria one which appeared to be running 
on time but left Leeds five minutes late. 

I was soon at Bradford Interchange and ready 
for a drink. My first port of call was the Olde 
Crown on Ivegate. This was a new venue for me 
as it had previously been shut for around nine 
years. Here I was able to watch cricket (or Wim- 
bledon) while drinking the keenly priced Holts 
Ducie Ale and Bingley Centennial. On my way up 
to the New Beehive I popped into the Castle. Here 


Most of the motley crew assemble for their daily exercise routine. Some need it more than others. 


sider; Saltaire Blonde and Mad Squirrel Resolu- 
tion. Our numbers swelled as we all met up and it 
was soon time to make a move to the former 
Bradford Brewery tap. This has now been taken 
over by the Eyes Brewery. I drank a couple of 
their beers: Vostok and High Point. I finished with 
a half of Rodenbach Grand Cru before my first 
curry of the holiday at the Sheesh Mahal. 
Friday 

After an early breakfast we met up at Bradford 
Forster Square for a train to Settle using an off- 
peak day return ticket. Non-walkers were able to 
have a look around with an option of visiting the 
folly on Victoria Street, a 17" century house and 
museum. Walkers had a five mile amble, starting 
with a gentle ascent and involving careful ma- 
noeuvring over high stiles. The weather was fresh 
to start with but got much warmer later. We were 
able to walk both outside and inside the Hoffman 
Kiln used by the Craven Lime Works. Parts of the 
inside were well lit by natural daylight but some 
parts were more difficult to navigate without a 
torch. 

The walk ended at Settle's Victoria Hall where 
funds were being raised by running a beer festival. 
There were 18 beers to choose from. I drank [»] 


ing the National Rail Museum; 
Castle Museum; Minster; walls; 
gardens etc. and, of course, 
many pubs to choose from. The 
group I was with started at the 
railway station’s York Tap. My 
first beer was 3 Brothers Tril- 
ogy. Next was the Fossegate 
В Tap Гог some Cameron's Stron- 
Ss garm. 
—— Our first meeting up point 
was the Brew York Brewery 
Tap. Upstairs had a large selec- 


" ë T tion of keg & key keg beers, 
GIU i # but downstairs had a good mix- 
Enjoying the Settle beer festival - inside with table cloths. ture of keg tapped and hand 


Flying Monk Jackdaw Porter; Hand- 
some Osprey; Naylors Velvet Mild; 
Orkney Northern Light; Old School 
Headmaster and Three Peaks Fell- 
walker. Some sat outside but I found a 
seat inside to stay cooler. 

There were various options for trains 
back to Shipley but some chose to visit = 
a pub or two in Settle first. I met a few 
colleagues in Bar 13 and had some 
Kirkby Lonsdale Singletrack. In Shipley Fg 
we went to the Beehive. After sampling (4 
Half Moon Masquerade and Sunbeam 
Plum Porter in the main drinking room 
we were given a tour of the rest of the 
pub, including the basement which We 
houses an impressive cellar bar/function BE 
room. R ; 14, N $ 

The next place we went to was the 4 s А8; j E 
Hullabaloo for some Wilde Child Š ¿ —& 
Brownie Hunter and a half of Tiny Re- < | I a mu ^ 
bel Cwytch. We then returned to Brad- E =. 
ford for another beer or two: At the — — — 
Record Café I had Brass Castle Bad Enjoying the Settle beer festival - outside with fly-away cano- 
Kitty vanilla porter and a third of the pies. Superb choreography. 
key keg Free Will Rum Barrel Aged 
Lime Lambic with mint sprigs. As usual the night pumped draught beers. I drank half pints of Brew 


ended with a curry at the Sheesh Mahal. York Central Dark; Imperial Stout- 8 1/296 abv; 
Saturday Jarsa - session IPA and thirds of the key keg 
A day trip to York - always worth doing. We beers: Thunder Kiss — 7.4% Gose sour beer and 
met up at the Interchange for our train journey, the barrel aged Skoda War — 11.5% Belgian quad- 
again using an off-peak day return. The train and — ruple. 
York railway station were both very busy, as it We moved on to the Walmgate Alehouse for a 


[10 | was a day with a race meeting on. However, half of Great Heck DAVE and the Blue Bell for a 
we had a day at leisure with options of visit- half of Rudgate Ruby Mild. I had been to the 


a Selby. As usual, armed with 
"3 maps and pub lists, we formed 
our own small groups and chose 
which pubs we wanted to visit. 
I'm not sure if anyone took the 
option of the short walk, taking 
— 1n the canal basin, or not. 

Ican account for the follow- 
ing: Doghouse- Little Black 
Dog Oatmeal Stout; №1 The 
Crescent — Old Mill Trad Bitter; 
George Inn — The George (a 
half pint of their house beer, 
brewed by Naylors); Griffin— 
York Guzzler and Three Swans— 
; Small World Spike's Gold. 
= De On returning to Bradford 
Eden Camp. The author and minder consider tactics. some of us were dropped off 


Deploy the big guns? near to the Fighting Cock. On 


House of Trembling Madness 
on Stonegate before, but they 
now have another one on Len- 
dal which had to be visited. 
Here I was able to drink the 
Little Earth Project Red Wine 
BA Grisette Stable beer. 

By now there was just 
enough time to return to the 
York Tap for some Timothy 
Taylor Landlord Dark (Ram 
Тат), catch the train back to 
Bradford, have a curry at the 
Sheesh and an early night. 

Sunday 

A hired coach took us to 
Eden Camp, a war museum 
set in what was a POW camp 
for Italians & Germans, near 
Malton. We had been there a 
few times on earlier holiday trips, but itis always arrival as usual, there were plenty of beers to 
worth re-visiting to see what is new and parts that choose from but I stuck with the Theakston's Old 
were missed the last time. There are around 30 Peculier for a few whilst enjoying the selection of 
huts with different themes from World Warsl and music available with my colleagues and, rarely for 
2 and other conflicts since then. This year I was me, even managing to resist the Sarah Hughes 
even at the camp's music hall in time for a per- Ruby option. A short walk to the curry at the 
formance starring Gracie Fields; George Formby; Sheesh finished off the day in the accustomed 
Stanley Holloway; Max Miller & Vera Lynn. This manner. 


< <. 


was an entertaining puppet show but I was glad Monday 
that I had chosen a seat near the back, as the kids Another day for a hired coach taking us to some 
at the front were frequently sprayed with water. culture. This time the venue was Harewood 


At around 3.30 we departed for some pubs in House with a while to explore whatever part 


or parts we wanted to of the 18" 
century country home and its ex- \ 
tensive gardens. I spent most of the | | 
time walking near to the lake but 
also taking in a few other features 
such as the Himalayan garden and 
the bird garden. After a while I had e 
resolved that, should we return | 
again another time, I would see 
more of the house itself, both 
above and below the stairs. 

Of course there was still time 
before the coach journey continued 
to see if I could find a beer any- 
where. A bottle of Black Sheep Ale 
was the best I could find. The 
coach destination was Otley, but on 
the way in we called at the Hunters 
Inn, which I think is actually located at Pool-in 
Wharfedale. I had a couple of half pints here of 
Goose Eye Pommies Revenge and Bradfield 
Farmers Stout. 

We continued into Otley itself where we met up 
with members of the Otley Pub Club in the Horse 
and Farrier. We were armed with copies of the 
Otley Ale Trail and amongst the beers on offer 
here was Timothy Taylor Ram Tam. At the nearby 
Stew & Puer I had a half of Anarchy Tyne & 


==... ЧАД r js. 
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Otley's penguinless Rookery 


Fear. Next was the Black Horse for a couple of 
halves from Kirkstall brewery: Black Band Porter 
and their Framboise. At the North Bar Social I 
drank Ridgeside Objects in Space. 

The Otley Tap House was closed so the next 
stop was the White Swan for some Bradfield 
Farmers Blonde. The Bay Horse was also closed 
but the Black Bull had Timothy Taylor Landlord. 

Back at the New Beehive in Bradford 
there was time for a Gadds Seasider and a 


ЛЕ Б, pi fi d 4 


am uM ERAT O. 
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Harewood Humboldts: Got your boots, son? You're going on. 


Saltaire Blonde before the curry at the Sheesh. 
Tuesday 

On the final day of the holiday, after breakfast I 
made the customary visit to the Turls Green for a 
pint and a half of Acorn Old Moor Porter before 
heading for the Corn Dolly. Here I drank Pictish 
Lubelski; Stancil Headliner; Moorhouses White 
Witch; Acorn Old Moor Porter and Coach House 
Post Horn with a chilli to help it all go down. 

As ever it was not long before it was time to say 
goodbye to the others for another year. On 
the way back I visited a venue or two in 
Leeds. At the Leeds Brewery Tapl drank 
Bad Seed Glass Light (Azacca) and Leeds 
| Midnight Belle. At Tapped I had Tapped 
Brewing Station Porter. My booked train 
took me on the LNER service as far as 
! Doncaster. My link to Sheffield was from 
| platform З where I was surprised to find 
the Draughtsman bar. There seemed to be 
some interesting beers there but I did not 
want to rush one as my train was due. No 
problem. I had a half of Wishbone Wibble 

in a plastic glass which I was able to take 

with me on the train. At Sheffield station I also 
had time to take in a half of Brass Castle Bad 
Kitty vanilla porter at the Sheffield Tap before 
continuing to Loughborough. I finished off the 
night with a visit to the Needle & Pin for some 
Woodford Experiment Stout and a nip of Wild 
Weather Peanut Butter Milkshake. 


"Mas 


There was no RAH in 2020, 
but the twenty twenty one one is under way. 


EST 2014 


. The Record Café 


Independent vinyl record shop, 
real ale, craft beer & charcuterie 
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Bradford CAMERA Pub of the Season Autumn 2015 
Bradford САМКА Pub of the Year 2017 
Bradford CAMRA Pub of the Year runner up 2018 
Bradford CAMRA Pub of the Year 2019 
Bradford САМКА Pub of the Year 2020 


01274723143 Š 
45-47 North Parade, Bradford, BD1 3|H RECORD 
(©) WW @therccordcate [F ‘therecordeafe — therecordcafe.co.uk a 


НЕРВИ 


Tales from a Narrow Boat 


Life During Lockdown... 


After spending Christmas and the New Year, as usual, in Chester, we headed back towards Nantwich in lare 
January and moored up for a few days, making sure we had а trip to Ebenezer's for some decent ales whilst there, 
Then we set off for Middlewich with the intencion of calling at Kings Lock Chandlery to have a bit of work done 
on the boat, engine service, new wet room floor, bottom blacking and a bit of touching up (the paintwork). 

We arrived in Middlewich at the end of January/beginning of February 2020, round about the time the first 
two cases of COVID-19 in the UK were confirmed, and we were still there on March 23rd when Boris Johnson 
announced on television that people should stay at home and only go out for essential purposes, shopping for food 
and medicine, for one hour of exercise per day, to care for a vulnerable person or for medical purposes, So, with 
the situation as it was — the work on the boat was not finished — we had а word with Steve, the owner of The 
Chandlery, and he invited us to stay where we were for as long as it took, so, a huge thanks to Steve. 

Anyway, we are а ше in front of ourselves, during February and early March we sampled three of the 
hostelries around the area, The White Bear and The Kings Lock in Middlewich and The Beer Emporium in 
Sandbach (just a few miles down the road). We have reported on these three pubs before, and, they are still grear 
places to get really good ale. 

So, after the 23rd March, as Boris had told us we should not be meeting friends or family members who do 
not live in your home, we started isolating, to a point, on the boar. The Chandlery stayed open although two of 
the staff were furloughed, so, | helped Steve sell essential bits, Diesel, Gas, Coal, etc. to boaters, who, like us were 
isolating in the arca. 

So, where to get some decent ale from? The Beer Emporium is classed as an Off Licence, so, bottles and take 
outs from the handpumps and taps were available to us (The White Bear also did take-ours, The Kings Lock 
didn't), Sandbach is not far from our boat, and as we were allowed to go to the Supermarket, we could indude a 
trip to get rake-outs. 

Good friend Liam, who runs The Beer Emporium, kept us up to date on which beers were on offer, on 
draught or bottle/can, and we made it a regular trip to stock-up on fabulous ales from all over the country. 

So, a few months of Staying At Home, Protecting the NHS and Saving Lives, we obeyed the rules, we 
watched Captain Tom Moore complete 100 laps of his garden, we 
clapped for carers, we saw non-essential shops open, and on July 
4th (Super Saturday), the pubs were allowed to reopen, although it 
would be a couple of weeks before we went out for a pint, and then 
it was only as far as The Kings Lock where the outside tables were 
very busy and the beers were excellent, (they always include at least 
one draught ale from each of Titanic, Tatton and Weetwood 
Breweries). 

August 25th was a good day as The Beer Emporium decided 
it would reopen, with space restrictions, for drinks inside, well, we 
were very happy, we could have a trip to Sandbach and have a pint 


or two. 


There are now five handpumps and four taps behind the bar, 
so, plenty of choice, but, to me, the pick of the ales was Hairy 
Sue's Dark Ruby Mild, 4.9%, brewed аг The Holy Inadequate in 
Etruria it was absolutely fabulous, The others on the pumps were 
two from Oakham, Inferno and Citra (this is also going to be 
permanent on the taps) and Bradfield's Farmers Blonde. 

During the next few months we made quite a few weekday 
trips to the Beer Emporium and had quite a few pints at The Kings 
Lock or The White Bear on Sunday afrernoons. 

In September, the tier system started, and even though we 
were in бег one, the pubs had to close аг 10pm. 

On October 6th we had to have Benji (our last surviving dog 
from Bradford), put to sleep, he was going blind, was incontinent and could not walk very far, if at all, so, 
although it was hardest decision of all, the vet agreed it was for the best. 

After our trip to the vets we deaded we needed a рии or two, and, as we had to walk past The White Bear 
on Wheelock Street in Middlewich to get back to the boat, we thought we would call in for a drink, see friends 
and raise a glass or two to Benji 

Paul (the Landlord) was pleased to see us and he was sorry to hear about Benji, mare Liam (who couldn't 
be with us) gave us his condolences over the phone and promised us he and wife Steph would have a drink for 
Benji, then we were joined by friends Karen and Steve from The Chandlery to have a farewell drink to a 
wonderful dog, 

Beers on were Tatton Best, Cheshire Brewhouses Cheshire Pride, Lancaster Brewery's Lancaster Black and 
the amazing Dunham Massey Green Hop Beer (Paul only gets one barrel of this once a year, so, we were very 
lucky). 

So, a very sad occasion was made a little better by having great ales to drink and good friends to just sit and 
listen to tales about life with Benji and егу a pint or two with us. 

As the rest of the year passed, we found ourselves in tier three, meaning The Beer Emporium, as an Off- 
Licence, was OK to serve take-outs, but pubs could not open unless they were serving а substantial meal, 
although, if it was а live venue selling ackets it could open without the food, so, The Kings Lock started putting 
live events on (funny, people were actually paying #5 for a ticket to see a band they would not normally have 
crossed the street to see, just so they could drink for three hours), and we carried on with our lives much the 
same, trips for shopping coupled with visits to The Beer Emporium for much needed supplies, 

Full lockdown came in just before Christmas 2020 and it lasted until April 12th when pubs were allowed 


to serve customers outdoors, and groups were limited to two households or by the ‘rule of six’, and then, happy 


[ On June 214, all restrictions were lifted, masks were no longer 
‚ GREEN HOP | 


compulsory, you did not have to sign in and you could order, and stand 


D Е F p (or sit), ar the bar. 
k. 


It is nice to socialise with friends over a few drinks again, bur, for a 


while yet we will still take it easy and hope we are over the worst of this 
epidmic and it does not reappear. 
The canals are open again, so, we can head off somewhere on the boat 
when we have had the work done, but, who knows where, warch this space. 
Until then, please look after each other and stay safe, 


Phil and Michelle 


STEPHEN WAGSTAFF (WAGGY) 26 /02/56 to 5/5/20 


Known to all as Waggy, to some as Wags, 
Stephen Wagstaff was an extraordinary character. 
A CAMRA member who enjoyed working for, 
and at, beer festivals. The ones in Bradford and 
Keighley branch areas in particular. 

Set up and take down were where much of the 
serious work happened, and you'd find Waggy 
there. There is so much to say about Waggy, but 
we shall leave it to his best mate, and fellow setter 
-upper and taker-downer, Doug Smith, to give us 
a real insight into the man. 

KKK Kk 
Wags: Some eccentric memories of eccentricity. 

Here’s some stuff that simply doesn’t matter but 
was a privilege to share with him at the time. 

There was a time when it was believed that 
Wags could have been the inspiration for 
the Tardis as used by Dr Who, small and compact 
on the outside but 
with infinite space inside, 
especially for beer, but 
also for friendship, 
boundless imagina- 
tion and passionate en- 
thusiasm. 

The stories of 
his application of this 
enthusiasm to his passion 
for drinking beer are the 
stuff of legend, and may 
well be the cause of the 
loss of what could have 
been a successful ca- 
reer as a Sousophonist, if 
such a word exists. ГП 
explain. 

The story goes that at 
one time he decided the 
world needed 
more Sousaphone players. This was fine whilst he 
had his Austin A35 van, (which, by the way, 
could only be persuaded to go in a straight line by 
the addition of a substantial lump of lead to the 
passenger footwell), in which to lug this thing 
around. Anyway , Sousaphones take a signifi- 
cant amount of effort to persuade a noise out of 
them. This effort generated a thirst which eventu- 

ally manifested itself in a driving ban. Now 


the (literally) biggest problem 
with the Sousaphone 1$ its size. At the time 


West Yorkshire buses had a rear entry platform 
with, what Waggy always insisted, was an inher- 
ent design fault. They had a vertical hand rail in 
the middle of this platform around which it 
proved impossible to manoeuvre a Sousaphone, so 
the device had to go. This may go some way 

to explain his (and possibly amongst quite a few 
of this audience, only his,) love of the mouth or- 
gan, which he could fit in his pocket. Or could 
until he invented the ‘Gatling’ version which had 
seven of the things arranged radially so 

he could play in any key with one device. Mouth 
organ evolution in action courtesy of his fertile 
imagination and practical skills. 

In what might be considered as going full circle, 
or simply revenge, the house Waggy lived in was 
a converted Methodist chapel. The building of- 
fered several challenges, such as how to get a 

grand piano into the front 
— | room - the windows had 
f to come out but it went in. 
It largely went out via the 
i ever hungry multi-fuel 
“so. stove. The grand was one 

SAL of several pianos that 
E shared the house along 
with a few harmoniums 
which he restored over the 
J years. 

Memorably he had a 
ship's piano on the land- 
ing at the top of the stairs. 
Now the front door 
opened directly onto these 
stairs. Waggy, on passing 
this piano whilst returning 
li Гот the shower, was 
taken by the urge to 
‘tickle the ivories’. ша 
scene worthy of a Brian Rix farce his female 
neighbour chose this exact moment to return a cup 
of sugar previously borrowed. Those of you that 
remember Monty Pythons' naked organist have 
probably already got there, but the 
first Waggy knew of it was when he heard the 
front door close and saw the cup of sugar on the 
bottom step. His neighbours thoughts are not re- 
corded. 

Having mentioned the multi-fuel stove: there 
wasn't much didn't go up It at some stage. His 


fibreglass boat was last 
seen in the incarnation of a 
dense black cloud over 
Oakworth. Some things, 
however, proved them- 
selves to be beyond even 
this ever hungry beast. 

Following an argument 
with Bradford Council over 
his reluctance and their 
instance to pay for refuse 
services on his council tax 
he decided to attempt to go 
at least a year without gift- 
ing the council any waste, 
which all went on the 
stove. Now: Wags could 
eat most anything but, hav- 
ing bought a huge jar of 
pickled cucumbers (“It 
were a bargain") he quickly 
decided he didn't actually like them, unfortunately 
neither did the stove. This left a problem. He 
couldn't lose the bet he set himself and give them 
to the council. He couldn't burn them. 

At this point we need to go back to one of the 
other challenges of converting a chapel to live in. 
It was quite difficult to fit a toilet. The easiest way 
was to fit a macerating unit so smaller outlet pipes 
could be used. The more Waggy pondered the 
cucumber problem the more he realised the simi- 
larity between pickled cucumbers and the usual 
traffic that found its way down his toilet. 

It was this realisation that led to him finding 


Is IT STILL News? Was IT EVER? 
Pardon us while we try to catch up with news. 
Some of it might actually still be right. 
Жжжж 
The Kings Arms, Great Horton Road, has been 
sold as a going concern, we believe. 
ok ok ok ok 
What was the Ferrands in Bingley is now the 
Market Square, part of the local Concept group- 
ing. 
ok ok ok ok ok 
Bar 39, Ivegate, is no longer a pub. A cafe is to 


be its future. 
ok ok ok ok ok 


We think he glued all these harmonica to- 
gether himself. He could play anything any- 
where - hence the hi-vis jacket? 


m9 himself in the John 
TE Mitchell version of the 
Brewery Arms on Christ- 

= ^ mas Day lunchtime with- 
?- out a working toilet at 
x; home, the macerator hav- 
ing proved itself unfit for 
purpose. Crying with 
laughter John and Alison 
took pity on him and of- 
fered to feed him. John 
F could eat but later that 
evening he regaled all who 
entered with tales 
of Waggy's eating capa- 
bility whilst the man him- 
self sat nursing a pint ex- 
claiming “It were a 
bloater". Next problem; 
next day. This *bloater', 
following a successful 
negotiation of Mr Wagstaff’s internal plumbing, 
now "desperately" needed to escape. Not good 
when your toilet is blocked with semi macerated 
pickled cucumbers. What to do? Not much time 
to think! 
Several minutes later a newspaper parcel of a 
similar scale to fish and chips twice found it's 
way onto the stove. 

So, next time you're in a cloud threatened Oak- 
worth just think, you might have dodged a bullet! 

I for one am going to miss the old sod. 
Cheers Wags, Doug Smith 


A m. г] 
¿à o 


Chapter Two in Bingley (previously a night 
club of some notoriety near Platform 1-3/4) is a 
sensible pub now offering real ales. 

KK KKK 

The Ainsbury in Thackley is the latest addition 
to the micropub stock in these parts. It should 
complement the nearby Commercial, Black Rat, 
and Great Northern in making this corner of the 
world a nice little pub tour destination. 

Note: The Great Northern has six hand pumps; 
the Ainsbury three. 
KK KKK 
The Fountain in Eccleshill has real ale on again. 


Wainwright the latest offering. 


KK ok ok ok 


Out of the Shadow and Into Delight 


Otley's new bar/brewery opened in August 


Ian Shutt of Otley's Shadow Brewing (see Tyke 
Taverner Sept/Oct 2019 Page 31) has acquired an 
ex-shop unit in Otley and was converting it into a 
bar/brewery. 

At my visit on 04 August most of the bar area to 
the front of the premises was complete, with ta- 
bles, chairs and bench seating plus the new serv- 
ing bar which separates the customer area from 
the rear of the premises. It is here at the rear that 
the brewery is located, within sight of customers. 
The existing] BBL brewing plant was to be moved 
-in and installed during August, hopefully to be up 
and running during September. 

As the existing brewing equipment was cur- 
rently dismantled awaiting its move, cuckoo 
brewing was taking place thanks to Katie at No- 
madic Brewery. 

Two new brews are to be expected, these are: 
Three Castles5.0% ABV (named after the three 
castles depicted on Otley's coat-of-arms shield) — 


Views of the pub interior before completion 


it's an IPA using Golden Promise malt with Citra 
& Apollo hops. 

Phantom Signs 3.5% ABV (named after the 
fading old advertisement signage painted on the 
outside of the building) — it's a session pale using 
Golden Promise malt with Bobeck and Celeia 
hops. 

It is intended to initially have two handpumps 
and two taps serving the beers. 

The initial plan was to open the bar on Friday 
evenings and Saturdays (until 10pm) before gaug- 
ing customer response. Private guest evenings for 
booked parties will also be accommodated in the 
future. 

Opening dates were to be Friday 20th and Satur- 
day 21st August. 

Shadow Bar & Brewery can be found at 98 Bor- 
oughgate, Otley (that's opposite Otley's maypole 
towards the East side of the town centre) and they 
can be contacted by email: 
hello @ shadowbrewing.co.uk 

A report by Jeff Utley MBE 
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Enjoy a Silent Night 


TRADITIONAL ENGLISH PUB IN THE HEART OF BRONTE COUNTRY 


THEMED FOOD AND 
DRINKS NIGHTS 


SERVING 
AMAZING FOOD 
7 DAYS A WEEK 


FUNCTION ROOM 
8 ROOMS AVAILABLE 
NOW TAKING 


BOOKINGS FOR 
CHRISTMAS DAY 


Old Silent Inn 


PATER 
/ \ 
O 


Hobb Lane, Stanbury BD22 OHW 
01535647437 theoldsilent.co.uk 


ON THE BRONTË’S DOORSTEP 


A FAMILY-RUN PUB SITUATED AT THE GATE WAY TO BRONTE COUNTRY 


WITH REAL FIRES AND STUNNING VIEWS 
* THREE CASK ALES WITH 
CASK MARQUE APPROVAL 


* FOOD SERVED THURSDAY - 
SUNDAY 12NOON-8PM 


* EXTENSIVE WINE LIST 
WITH 14 OPTIONS BY 
THE GLASS 


* WIDE SELECTION 
OF SPIRITS 


* WE WELCOME CYCLISTS 


THE FLAPPIT 


+ FLAPPIT SPRINGS, KEIGHLEY BD21 5PU + 01535 648273 


theflappit.com 


We have been 
working hard at 
the Flappit to 
make our pub 
Covid safe 
Which means 
there are rules 
and regulations 
for our staff and 
customers to 
follow. We 
hope you all 
understand and 
comply with 
them all зо we 
cantry finda 
new sense of 
normality. We 
look forward t 
seeing you all 


z^ 
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The quirky Bradford Tombola was back 
and a fine team assembled. They were 
under instructions to grab as much brass 
as they could from the semi-captive clien- 
tele. Not to worry: many were there in the 
hall who remember "enjoying" them- 
selves at the stall in previous times. Not 
having learned their lesson, they played 
again. А record sum was garnered. 


Thanks all. 


Victoria Hall, Saltaire, is 
a wonderful building, 
and a fabulous place to 


W hold a beer festival. We 


know this, and so do so 
many regular customers. 


Here we see the main 
hall during set-up. The 


| casks are in process of 


being positioned on 
racking three-high. The 
old sprung floor is well 
protected against any 
accidental damage. 


Yes, it was all erected in 
time, and the beer al- 
lowed to settle and 
work, Which is a good 


3 job because... 


|; Come opening, the 


knowledgeable crowd of 


' ale-lovers were queuing 


at the door and down 
Victoria Road. In the 
rain. 


We let them in as soon 
as we were ready with 
staff, glasses and so on 
in position. 


After that came the or- 
derly “dash” to find the 
best seats and a table. 


difference | li ; VERY WELL 
Please ST "wi | WORTHIT. 
A | | » MIA ДБ No. dogs: this isa 


bucket for dona- 
tions; it is not beer 
| for you to sup. 


The charity of the 
| festival was Guide 
! Dogs. 


The charity did 
2 well with their in- 
hall collections 
y: and festival dona- 
№ + : 
b \ tions from unused 
beer tickets. 


i f The dogs were 

stroked to bits. 
Ы" People like furry 
` с р things, it seems. 
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The Main Hall in all its glory. Good old Sir Titus Salt had some great ideas, 
and Lockwood & Mawson came up with some great designs. 
If you have never been to the World Heritage Site that is Saltaire village - why not? 


The Mighty Wurtitzer: always worth a picture. 
So is the Hall Royd Brass Band, but we don't 
have one to hand. Sorry. 


THIS 1$ A VER; 
Hi H ew Seer): m 
THi@Ps ому || 
“о SIMPLES)! | 


10%!| %£1.5 


THa You FOR Yorn ' 
UNDERSTAND iNe | 


Checking temperature or mixing a cocktail? 
Or remote drinking? 
Isn't science wonderful? 


Left: 

High demand? Can't under- 
stand it. It’s only 10% ABV. 
Ten bloody percent! 

It was rather nice, though. 
Congratulations go to Bridge- 
house Brewery on their tenth 
anniversary. 

Can’t wait to see what they 
brew for their 20th. 


"eek 


Below: 

Bar Manager's perks. 

They didn't get home for two 
weeks. 


Juxtaposition: is that the right 
word? 


Anyway, to the far left is a 
picture of some of the beer fes- 
tival team in the mid-1970s. 
Organiser Gerry Garside is cor- 
rectly dressed for the photocall, 
of course. 

Near left shows us the modern 
equivalent. This year’s organ- 
iser, Peter Down, tries to pull 
off the bow tie and tee shirt 
combo. The nation will judge 
whether this was a success. 

Oh, yes, and he wore flared 
| trousers too. 
(original picture by 


Robert Anderson) 
For many years now it has been the case that a 4,6% to 5% - Grounding Angels Lazy Rider 
beer festival generates awards. The system will 5,1 to 696 - Mill Valley Choc & Orange Stout 
never be perfect, but we still let the drinking pub- Over 6% - Five Towns Warszawa 
lic decide. The results this time are: 
OVERALL WINNER - 
Mild - Empire Choc & Cherry mild Mill Valley Chocolate & Orange Stout 


Up to 4% - Cheviot Etale 


4,1% to 4,5% - Nook Bees Knees Here are some recipients at the presentation 


BRADFORD 
BEER FESTIVAL 


РАМ FOR REAL A} E 


m! 
EE Chocolate & O| 
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ihi 


ley 
tange Stout 


It's only the result from one beer festival, 
albeit quite a big one, but awards such as these 
show the brewers how much their efforts are 
appreciated. 

We are blessed with so many great breweries 
and hugely skilful and talented brewers. That's 
nationally, of course, but we really do have an 
abundance in these local parts. 


Well done, all of you - prize winners this time 
or not. 


PO RANCH O; 
OR REAL 47 F 


BRADFORD 


BEER FESTIVAL 


Etale 
voted best: bee 
up to4 0% abv 


BRADFORD 
BEER FEST 


The Cider Team deciding which 
drink was the best. 


Announcement later. 


BRADFORD 


BEER FESTIVAL 


Five Towns 


Hall Royd Brass Band - 
picture located 


Taking a break 


Pictures by Phyl 
Drennan & Josie 


PUB OF THE SEASON In one of the last acts 


before the world shut 
down, the Bradford 
branch of CAMRA pre- 
sented its latest Pub of 
the Season award. 


The Hooper micropub 
in Wibsey was chosen 
by branch members, and 

SN i the plague was presented 
Hooper ; M x | by our Fred to its Allison 
Micropub / ' - who seems appropri- 


р m | 19 | ately pleased. 
"NE, 


" The pub was crowded 
B OF THE SEASO! j А š : 
WINTER 2019/2020 that night, with social 
CH, .., Д . ° . 
ВОР m 24 * distancing measured in 
millimetres, but it was a 
grand night out. 


Try the Hooper: split- 
level, very friendly; 
great beer range. 

Highly recommended. 


Caroline Street | ug 
Social Club 
SUE 


Ab. 


Above: Sheila 
brought along a 
nice flowery hat 
l too. 


Above: We still had time to present Bradford branch's Club of the Year plague to the Caroline 
Street Club, Saltaire. 
Here it is being presented in a socially-distanced manner to Mark by Josie. 


Some changes caused, or impelled, by the pandemic include a rather nice outside area at the rear, 
(26 often used for live music events. 
26 


Bradford CAMRA 


Special Award for Excellence 
Over 30 years in the 
Good Beer Guide 


Eyup. Is this a work of art? 


Are Gilbert & George doing 
presentations now? 


Anyroad up, it’s the big thank 
you to Sue et al at the Fighting 
Cock for being in the Good Beer 
Guide for over 30 years. 


Well done, all, but there will be 
more to come. Just wait. 


And here’s another good one. 


The Corn Dolly has also been in 
the GBG for over 30 years. 


Neil and Anthony are seen here 

with the plague for that achieve- 

ment, as well as being chosen as 

runner up in the Pub of the Year 

competition. Now that is a tough 
Corn | one to be in these days. 


ae Neil especially will be thinking 
"PUB OF THE YEAR of his late father, Peter, who got 
== this particular ball rolling with 
his aptitude for keeping great 
beer. 


Once again this is the space to 


watch for even better news. 
ek 


But you'll probably read it else- 


where in here anyway. 


>. | il SS 


Yer actual Pub of the Year was the Record Cafe. Acting branch chair Peter stumbles over several 
actual chairs to present the fancy plague to Keith, who had a haircut for the occasion. 
He even polished his trousers. 


ford CAMRA 
Poster Bradford 


OF THE YEAR 
ВО озо j 


But we're not finished. The Outer Bradford PoTY was the Salt Cellar, Saltaire Road, Saltaire. 
There's a heck of a lot of NaCl about. Here we see committee man Peter presenting the plague to 
Donna. This pub was the Victoria, and is now still recognisable as such, but is SO much better. 


So we have а 
runner-up in the 
Outer Bradford 
competition. 
Who should it 
AN be but the Fox, 
7 Shipley. 


Committee 
member Brian 
might as well 

| have posted the 
plague, he's 
standing so far 
away from 
Chris. 


Extreme social 
distancing ade- 
quately demon- 
strated. 


Finally we come 
to the Bradford 
branch Cider 
Pub of the Year. 


Christina has 
worked her 
magic again. 


Shipley takes the 


| | " " The Beehive in 
„| honour. 


Tony ponders 
the list of avail- 
able drinks and 
wonders why he 
15 there. 


Then somebody 

reminded him he 
had some posing 
to do. He's good 
at that. 


...And then all the pubs shut down again. My word, that lot was a rush. But we are now back and 
planning more merriment. Yes. Sorry. Avoid it if you can. Just keep going to your local pubs. 


Your Branch Needs YOU! 


Have you ever thought of becoming involved in 
the running of the CAMRA - Bradford Branch and 
assisting with the various activities that occur? Have 
you ever thought the branch could be doing more or 
in different ways? Have you ever despaired at the 
sight of yet another pub closing and wondered what 
you could do to try and prevent it happening to oth- 
ers? Have you ever wanted to know the latest infor- 
mation on pubs and find out where you may be inter- 
ested in visiting? Then why not become involved 
and help steer the future of the Branch? Any assis- 
tance, no matter how much or limited, is appreciated. 

As we were unable Annual General Meetings 
(АСМ) in the Springs of 2020 and 2021, we will be 
holding an Extra-ordinary General Meeting (EGM) 
on Sunday 26 September 2021 starting at 2.00pm. 
The venue is Saltaire Bar (formerly Shipley & Dis- 
trict Social Club), 70 Saltaire Road, Shipley, BD18 
3HN. The EGM is open to all CAMRA members 
(please remember to bring your CAMRA card as 
proof of membership). The aim of the meeting will 
be to provide reports on the current situation within 


WALKABOUT 


In mid-August, Peter Down put on his walking 
boots and did this very useful little perambulation. 


Burley Woodhead 
The Hermit officially re-opens as a freehouse on 


Monday 16 August 2021 having been saved by the 
local community and some local investors. There 
was a "soft start" over the weekend to train the 
staff. The inside of the pub has been extensively 
refurbished and there is a large decking area with 


= sive refur- 
| bishment of 


the branch and to elect the branch committee. It also 
gives an opportunity for other members to take part 
in our activities and aid the operation and effective- 
ness of the branch and the wider campaign. As our 
usual AGM will take place around May 2022, the 
positions appointed at the EGM will be for a dura- 
tion of 8 months, thus, giving an ideal opportunity to 
have a taster of what is involved. In accordance with 
CAMRA Policy, the following roles are mandatory 
and must be provided by the branch: 
Branch Chairperson 
Branch Secretary 
Branch Treasurer 
Branch Membership Secretary 
Branch Campaigns Co-ordinator 
Branch Pubs Officer 
Without the above roles, the branch cannot func- 
tion and may cease to exist. Therefore, it is impera- 
tive that people are appointed for these. This year, 
there is a particular need to appoint a Branch Chair- 
person (and their Deputy), Branch Campaigns Coor- 
dinators and a Branch Pubs Officer. 
There are many more roles that enable the branch 
to perform its various campaigning and social 
activities. A full list can be 


outside seating and work was 
continuing to finish the beer garden. When visited, 
Acorn Blonde, Ilkley A Jane and uM Taylor 
Landlord : MET 

were avail- Ё 
able on hand № 
-pull. Exten- | 


the kitchen 
is still re- 
quired and it 
is intended 
to have this 
operational 
in Autumn Г 
2021. In the 
meantime, 
and outdoor 
pizza oven is 
in use. Ed 
Kellett, for- 
merly of the 
Junction in 
Baildon, is 
the bar man- 
ager. 


found on the САМКА website. Some of the key 
roles are detailed below. 
KKK K K kK kk k K 

Have you wondered how we select the pubs that 
we visit as part of our social events and meetings and 
thought there are some missing that we should be 
visiting? Would you like the opportunity to visit the 
wide variety of pubs across our branch area and 
thought that other branch members should also gain 
this experience? Then why not become Branch So- 
cial Secretary? Itis probably one of the least time- 
consuming activities performed by the branch but is 
crucial in helping us visit pubs and finding out what 
is happening in the branch area. It also acts as a 
springboard for other branch activities such as, 
championing real ale, pub surveys and identifying 
potential pubs for our awards. 

oi k 2 K KK kk k K 

Talking of pub surveys, a lot of updates are now 
required due to the huge impact the pandemic had on 
pub operations. The principal way of providing this 
information is via CAMRA's WhatPub app. This 
relies on branch volunteers undertaking pub surveys 
and updating the database behind it. Pub surveying 
can be a joyous and fulfilling activity. It provides 


!IIIIIIIIIIIIIII 


Burley-in-Wharfedale 

The Burley Tap is a relatively new (2018) micro 
-bar located beside the main road junction in the 
centre of the village. This was open and appears to 
be proving popular with the locals. It has one 
hand-pull serving a varying range of real ales. 
Ilkley Summer was available when visited. 

The Generous Pioneer was open and trading as a 
pub when visited, despite a planning application 
(ref. 21/04079/MAF) having recently been submit- 
ted to City of Bradford MDC to demolish it and 
build a care home and retirement accommodation 
in its place. The beers being offered were Greene 


the opportunity to visit many pubs and speak with 
the publicans and staff there. Access to a computer 
and the internet is necessary and training in how to 
update the pub survey database can be given. For 
those that don’t have computer/internet access, you 
can still perform pub surveys and pass the results to 
one of the Pubs Database Co-ordinators. We are 
always in need of Pub Surveyors and Pub Database 
Co-ordinators, especially in the outer parts of the 
branch area. 
KOKK K KK k K K K 

One of the most obvious forms of campaigning is 
the presentation of our various branch awards. 
These include the Branch Pub/Cider Pub/Club of 
the Year and the Branch Pub of the Season. In paral- 
lel with this, is the selection of the branch entries for 
the CAMRA Good Beer Guide. To manage nomina- 
tion and selection processes for these, there is a need 
for a Branch Awards Co-ordinator(s). This can be a 
single person, or the position can be split amongst 
the various awards. If you have an interest in cham- 
pioning the many fine establishments in the Bradford 
Branch area, this may be just the role for you. 

Over the last 18 months, unfortunately, our 
key members that supported real 


King IPA and Morland's Old 
Speckled Hen. 

The Queens was open for business. Whilst its 
focus is more along the lines of an up-market gas- 
tro-bar, it is possible to go in (even with walking 
boots on!) and just have a drink. The beers on 
hand-pull at the time were Saltaire Blonde and 
Timothy Taylor Landlord. 

The Red Lion is another pub that has been saved 
for the community and it was great to see this open 
again. The extensive outdoor seating area was 
proving popular on the day visited. Ilkley Mary 
Jane and Timothy Taylor Landlord were being 


cider and perry within the branch are no longer able 
to continue their roles. As a result, we require a 
Branch Cider Representative. The role will involve 
keeping a watch on the pubs within our area that 
serve real cider and perry and convince those that 
don't to start doing so. It can also involve co- 
ordinating with the Branch Social Secretary to pro- 
mote visits to real cider/perry pubs and with the 
Branch Awards Co-ordinator. If you have an interest 
in all things fruity, please let us know. 

In addition to the above, there are many other roles 
performed as part of our routine campaigning activi- 
ties. The more people involved, the lighter the work- 
load on any one individual member and the more the 
branch can achieve. Information on the various 
branch roles can be found by signing into the mem- 
bers’ area of the САМКА website and following the 
link below: 

https://camra.org.uk/volunteers-area/branch- 
resources/branch-information/branch-opportunities/ 

If you want to find out more about the roles within 
Bradford Branch, or wish to become involved, please 
come to the EGM. Alternatively, you can contact 
the branch by emailing: 

chair @ bradfordcamra.org.uk 


ter. 


The 
Menston 
Arms is 
open. Unlike many Samuel Smith’s pubs lately, this 
one is still serving Old Berewery Bitter on hand-pull! 
Of course, being a Smith’s pub, it is cash only and 
electronic devices and swearing are both banned. 

The Malt Shovel is another pub-saving success. 
This was formerly pubco owned and put up for sale 
during the pandemic. It was saved for the community 
and re-opened as a freehouse on 12 August. It has 
been extensively refurbished both inside and 


out. When visited, it was already proving 


offered on hand-pull 
~ at the time. 

The White Horse is 
open and much the 
i same as it ever was. If Ё 
you want to watch 
sport on TV in a cosy А 
environment, this is ç 
the place! The beers 
1 on hand-pull were 
W W | Leeds Pale, Ruddles 
I | Best and Tetley Bit- 


Menston 


secretary @ bradfordcamra.org.uk 

In addition to the main Branch Committee, there is 
a specific sub-committee for our annual beer festival. 
We are always on the look-out for volunteers for 
this. For Bradford Beer Festival 2022, we urgently 
require a Beer Festival Health & Safety Manager. If 
you have a background in Health & Safety and are 
willing to offer your time to assist with the festival 
planning, as well as the opportunity to take part in 
the festival itself, your input will be much appreci- 
ated. We also require a Glasses Stall Manager to 
progress the ordering of the festival glasses and man- 
age the stall during the event. More information on 
the various beer festival roles can be found by sign- 
ing into the members’ area of the CAMRA website 
and following the link below: 

https://camra.org.uk/volunteers-area/festival-hub/ 

volunteers/ 

For those that just want to be involved during the 
event itself (such as, bar staff and door stewards), 
our Beer Festival Staffing Officer will issue requests 
for volunteers nearer the time. 

If you want to find out more about the roles for 
Bradford Beer Festival, or wish to become involved, 
please speak with Peter Down at the EGM or 


email: 
bbf@ bradfordc 
amra.org.uk 
Taking part in 
the branch's 
activities can be 
fun and reward- 
ing. However, 
the branch can 
only ever be a 
success through 
the involvement 
of its members. 
Therefore, we 
request you 
consider volun- 
teering to aid 
this. We hope 
you will be 
interested and 
look forward to 
hearing from 
you. 


popular. The real 
-ales on hand- 
pull were Dark 
Horse Hetton 
Pale, Saltaire 
Blonde and 
Tetley Bit- 

ter Extensive 
refurbishment of 
the kitchen is 
still required and 
it is intended to 
have this opera- 
tional in October 
2021. 

Peter didn't 
manage to get to 
the Burley Social 
Club, but it is 
worth noting 
that it has been 
our Club of the 
Year in the past. 


ok ok KK ok ok ok ok ok ok 
Right, who’s 
going to rebuild 
the Hare & 
Hounds? 


САМКА is dedicated to supporting pubs, as well as promoting best-quality beers 
and ciders. In particular, we are widely regarded for our work on identifying and 
helping to protect the UK’s most important heritage pubs through the compilation of 
our inventories of pubs with historic interiors — the most precious survivors. 

CAMRA defines heritage pubs as those that are wholly or mostly unchanged or 
retain important historic rooms or features from before 1970. Since then, huge num- 
bers of pubs have been expertly refurbished and many have been established in build- 
ings previously used for other purposes. And, contrary to popular belief, a lot of new 
pubs in both urban and rural locations are really good. They deserve to be recognised 
and applauded. 

We have therefore begun a project to identify, preserve and protect pubs that are 
Outstanding Conversions and Restorations (OCR). These are the best examples of 
pub owners taking care to present a pub for modern times whilst respecting the ori- 
gins of the building in which it is located. Or, they have taken care to refashion a pub 
so that it has a genuinely historical feel and/or has design to admire. All pubs in- 
cluded have that essential quality of, well, pubbiness. 

Why is CAMRA doing this? 

To raise awareness of examples of outstanding pub conversions and restorations, 
thus stimulating interest in visiting and enjoying them. 

To inspire pub owners and others to pursue excellence when converting or restor- 
ing buildings for pub use. 

Thereby to establish yardsticks against which future pub conversions and restora- 
tions can be judged. 

To help protect identified pubs from unsympathetic changes. 

To contribute to CAMRA's wider objective of generating enthusiasm for pub- 
going. 

KKK K KK KK KK 

No pubs in the Bradford branch area have currently been included in the listings. 
However, in our neighbouring areas, the following have been identified as out- 
standing: 

New Inn, Gildersome 
Kirkstall Bridge Inn 

Old Hall, Heckmondwike 

Richard Oastler, Brighouse 

Black Horse, Otley 
Victoria Family & Commercial, Leeds 
Banker’s Cat, Leeds 
West Riding Refreshment Rooms, Dewsbury 
Kershaw House, Luddendenfoot 
Winter Gardens, Harrogate 
Harrogate Tap 
Blind Jack’s, Knaresborough. 
(not all will necessarily be open right now). 
KOKK K KK KK KK 

You can find out more about the project and see the full national listing by going to 
the CAMRA website and clicking on 
https://ocrpubs.camra.org.uk/. 

Go and enjoy as many as you can. This is a live project so if you know other pubs 
that you think should be included as outstanding conversions or restorations, please 
let us know at: info@ocrpubs.camra.org.uk. Enjoy! 


Brett Midgley: 06.11.1964 - 02.02.2020 


Only son of Arthur and Ada. 

Brett knew the pub trade well, 
his father was a well known 
Bradford landlord, primarily 
running Trough Brewery pubs. 
Brett learnt how to keep a cellar 
and often worked with his 
cousin Maureen behind the bar. 
Prior to that, his Dad had owned 
Thornton Glass and made lots 
of specialist stained glass; Brett 
had also worked there. Arthur's 
final pub was destroyed in the 
2001 Bradford riots; obviously 
this upset Brett significantly, 
although he hid it well. 

I moved to Yorkshire in 2000, 
and I met Brett shortly after- 
wards. My early memories of 
Brett are mostly on Fred 
Baker's infamous Camrambles. 
Brett could be a bit of a loner, 
but we seemed to get on well 
with each other. As the years 
progressed, we supported each 
other through difficult times, 
and kept on meeting up for 
beers at unusual places. He had 


Brett LA working at Bing 


with Jo. Our friendship contin- 
ued even while he lived and 
worked away in London in a 
telecoms engineers technical 
support role; I'd often meet 
him in London for an adven- 
turous crawl he had planned. It 
was during his time in London, 
that he declared Harvey's Sus- 
sex Bitter as his favourite real 
ale -"stunning". 

He had left his beloved Ox- 
enhope five years ago, saying 
he was concerned that every- 
one knew his business. Living 
in a rented room in Saltaire, he 
seemed happy enough and 
financially stable. He under- 
took work for various brewer- 
ies including Bingley and 
Wishbone, to earn extra spend- 
ing money. He obtained two 
| qualifications in 2017; a level 
г 2 award for ВПАВ Beer and 
Cellar Quality (Cask and Keg), 
and a Credit for Institute of 
Brewing & Distilling General 
Certificate in Brewing (Craft 


| ewery 


an amazing sense of taste; almost always picking up Brewery OU 


immediately on “off tastes" in beer; he knew the 
science behind each of the tastes, and often felt the 
brewer should've done better. I have been to some 
of the more obscure beer festivals with Brett; for 
instance, he always liked Hellifield beer festival. 
Brett introduced me to Private Eye and to Whisky; 
we were both members of the Wright Wine Whisky 
Club and attended a few tastings together. He often 
reminisced about a holiday he had been on to Islay 


Brett was a very close friend of mine, but his death 


was still a massive shock. He always did like palin- 
dromes. Maybe he also, somehow, knew what was 
to come! I’ve raised many a glass of Uigeadail to 
him, as I remember it being a firm favourite of his. 


Thank you to everyone that attended to celebrate 


his life at Salt Brewery оп 2" March. Thank you 
also to those that sent condolences. 


Andy Carey 


Remembering Brett Midgley 

I cannot remember the first time I met Brett. I 
remember his father being a publican around 
Bradford and opening up Arthur's Bar ( later 
Haigy's) on Lumb Lane. Also my late friend 
Tony Worrall used to teach him at Drummond 
Middle School. 

Brett joined CAMRA and was mostly active 
with the Keighley & Craven branch even ventur- 
ing on the occasional Camramble. However he 
resigned from CAMRA when a certain pub in 

Skipton was voted Pub of the Season. He 


had my sympathy about this. This did not stop 
him from attending Beer Festivals and regularly 
visiting real ale pubs in Bradford and Keighley. 

Another fond memory was his van when he 
worked for Telewest. Where ever I was hiking or 
walking and a Telewest van came into view it 
was always Brett and he would always stop for a 
natter. I remembering they eventually sent him to 
work in Croydon. He was never happy about this 
as his roots were in Yorkshire. 

I will miss seeing him in local pubs. 

Mick Farrar 


TAP ROOM TALES 
by Toper 
Number 65 


VIRAL 
VICISSITUDES 


Liquid Lockdown 

The coronavirus pandemic has affected Booze- 
town just like everywhere else in the country and 
the enforced changes in lifestyles brought shocks 
to all our systems. Anyone reading this will be 
aware of the restrictions imposed during the lock- 
down and have their own stories of the difficul- 
ties and frustrations brought about by the required 
alterations to the many aspects their individual 
routines.This tale looks back at how Boozetown 
beer drinkers and suppliers coped with the situa- 
tion in the first lockdown. Many of the adjust- 
ments that people in our area had to make were 
similar to those which emerged elsewhere but a 
few of the innovatory modifications were, as al- 
ways, unique because of the entrepreneurial na- 
ture of some of our imbibers. In more recent 
times most of the restrictions have been relaxed 
but we must not forget the alarm and uncertainty 
that existed in the early days of lockdown. 

I have lived in Boozetown nearly all my life 
and have always been proud of the positive atti- 
tude taken by the inhabitants of my home town, 
particularly when it comes to maintaining the 
quality of beer available in the area. On the whole 
people were very supportive of CAMRA in the 
fight to save real ale in the nineteen seventies and 
eighties. This made the efforts of the local 
branch, in which my friends, Gordon Spile, Char- 
lie Chock, Peter Barrel and myself, Andrew Mal- 
let, were leading lights, much easier than some 
other campaigners found elsewhere. The upbeat 
approach of those early years has been evident 
again in these difficult times. 

The attitude of the people of Boozetown has 
always been "resilience in the face of adversity". 


So when the first COVID-19 lockdown forced 
pubs to close, those residents for whom a visit to 
their local was an important part of social life 
were forced to come up with alternative strategies 
whereby they could carry on as near as possible 
to ‘normal’. Some of these schemes are described 
in the following narrative. 

Breweries On The Brink 

Breweries were in crisis! Once it became clear 
that pubs would have to shut, they had to quickly 
find alternative methods of getting their products 
to customers. The larger ones which already sold 
online were best positioned to do this but many 
microbreweries did not have these facilities to fall 
back on. Pretty Polly Brewery, which supplies my 
local, the Plastered Parrot in Boozetown, as well 
as its recently opened micropub the Budgie Beer- 
hut nearby and the Cockeyed Cockatoo in Nether 
Stillage, relied almost entirely on selling its prod- 
ucts on those premises. Some of their brews are 
bottled and sold in local off-licences, but the ac- 
tual bottling is contracted out to the larger con- 
cern, Gusset Brewery in Owesbury. Something 
needed to be done and quickly. 

The Board of Directors, comprising owners 
Marcus Malt (Managing Director), Roger Full- 
mash (Head Brewer) and Robin Grey (Assistant 
Brewer and landlord of the Plastered Parrot) had 
several emergency meetings to determine a strat- 
egy for survival. As a result, a telephone number 
was publicised on the brewery website and in 
social media. Customers could contact this num- 
ber to order bottled and draught beers for home 
delivery. This was available within a twenty mile 
radius of Boozetown with the brewery dray being 
used for transport. For the supply of draught 
beers, plastic containers of ten and twenty litre 
capacity were hastily purchased, roughly the 
equivalent of the old two and four and a half gal- 
lon polypins for those who remember them. Good 
relations with Gusset meant that the bottling of 
Pretty Polly beers would continue. A more cyni- 
cal organisation could have stopped this and sold 
more of their own bottled beers via the void cre- 
ated. 

Inevitably, the actual brewing of beer reduced 
significantly as the industry entered a period of 
vastly reduced demand. It was by no means clear 
that Pretty Polly Brewery would survive to pick 
up the reins once lockdown eased. We regulars 
did our best to support them by ordering over the 


telephone for home delivery and consump- 


tion. Initially we kept our fingers crossed that the 
brewery would see out the crisis and survive but 
anyone who has tried drinking with crossed fin- 
gers will know that this can have unfortunate 
results. The sentiment was consequently inter- 
preted metaphorically. 
Zoom Boozers 

A visit to the local pub for a decent pint or two 
with friends is a well-known therapeutic experi- 
ence that many enjoy under normal circum- 
stances. In my case, a weekly get-together in the 
Plastered Parrot with the aforementioned long- 
time campaigning friends Gordon, Charlie and 
Peter was always an event to be looked forward 
to and enjoyed. Missing out on this would put a 
big hole in my social activities. The others were 
of the same mind and it wasn't long before 
Gordon Spile contacted Charlie, Peter and myself 
with a plan to alleviate the situation to some de- 
gree. He suggested using the video communica- 
tions system Zoom to continue our regular meet- 
ings on Thursday evenings, during which we 
would be able to engage in our conversational 
pursuits whilst consuming our favourite tipples. 


We all readily agreed to this proposal and 
made sure that we had the hardware needed 


to participate. Very soon we were all chatting 
away with glasses of beer at our elbows and en- 
joying a ‘virtual pub’ experience.We took to call- 
ing ourselves the Zoom Boozers and referring to 
our laptops as 'suptops' for the duration. 

Other Plastered Parrot regulars were invited to 
join in, although this was only with the agreement 
of all the *founder members', any of which could 
‘black ball’ a suggested addition. This raised an 
interesting point which we debated at length. 
Wouldn't it be nice if you could go into a pub in 
the knowledge that all the other attendees would 
be friendly people you got on with? No noisy 
know-alls spouting home-spun philosophies, no 
inebriated interjectionists and no clock-watching 
landlords itching to call ‘time’. So, in a way, the 
Zoom Boozers sessions had distinct advantages. 

Those invited included domino captain Nottmy 
Round and his son, young Shufflem. Another 
recruit was Edwin Segg, the recently appointed 
curate at St Kilderkin's church and a keen real ale 
enthusiast. Edwin turned out to be a lively con- 
tributor to the conversations but his offer to bless 
our pints at the beginning of each session was 
turned down as some of the participants were not 
*of the faith'. Curate Segg took this in good part 
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and we compromised, adopting а rather Quaker- 
like solution by having a thirty second silence in 
which each individual could participate in their 
own 'grace'. 

Edwin's boss, Canon Tommy Gunn, declined to 
take part because, as St Kilderkin's was closed, 
he was trying to set up his own virtual congrega- 
tion under the heading" Zoom Worship". This was 
not easy because the bulk of the attendees at a 
service before lockdown consisted of the group 
known throughout the area as the Elderly Ladies. 
The activities these stalwarts engaged in, such as 
flower arranging in church and providing tea, 
coffee and home-made cakes in the church hall, 
were all *low tech' tasksnot requiring electronic 
communicationdevices. For ‘Zoom’ you may just 
as well have said ‘doom’ for all the potential this 
system had in these circumstances. Even the so- 
cial distancing phrase ‘two metres’ had to be 
changed to ‘six feet’ for these ladies, for whom 
‘half a crown’ was still more familiar than 
‘twelve and a half pence’. Added to these diffi- 
culties was the fact that most of the Elderly La- 
dies were self-isolating because of ‘underlying 
health problems’. Tommy and Edwin had all on 
visiting each of them in their home on an individ- 


onm 
bc 
Open 


11.30-11.00 Monday to Sc 
12.00-10.30 Sunday 


ual basis and attempting to bring some cheer with 
improvised services conducted from the garden 
through an open window. 

There were some Plastered Parrot regulars who 
also did not choose to use modern technology. 
We were not surprised that ex-landlord Barum 
Hall and his sidekick Dai Dintwull were amongst 
these and lost touch with the stick-in-the-mud 
pair for many months.Another absentee was Lars 
Torders, who told us that he was too busy at work 
to join in, although whether he would have been 
able to get any beer to consume remained an un- 
answered question. Apparently his part-time job 
at Tesbury's supermarket had become full-time 
with plenty of over-time because of the massive 
increase in online shopping and the consequent 
home deliveries. Lars had been upgraded from 
shelf-stacker to delivery driver and was very 
happy with the extra income. 

Now, it is well known that drinking alone is an 
activity which, if not symptomatic of some psy- 
chological problem, may well be an indication of 
the potential for slipping into a condition which 
results in something worse. This prompted an 
early philosophical discussion amongst the Zoom 
Boozers as to whether each person was 
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‘drinking alone’ or whether the ‘virtual together- 
ness’ brought about by modern technology im- 
plied a real togetherness which adequately simu- 
lated the experience of meeting up in the pub. 
The unanimous conclusion reached by our group 
was that the latter option was the case and that 
our weeklysessions, whilst not being a total re- 
placement for a physical get-together on licensed 
premises, were vastly superior to each person 
imbibing in contactless isolation. We all felt 
much better after reaching that agreement. 
Zoom Gamers 

It was Nottmy Round, a devotee of pub games, 
who raised the question of how these could be 
played in a virtual environment. Young Shufflem 
Round, being much more techno-savvy than his 
dad, discovered a domino app called Spotsoff and 
arranged for members of the Plastered Parrot 
team to take part in a series of practice sessions. 
Spotsoff is quite a sophisticated piece of software 
which allows many types of domino games to be 
played by many individuals in different locations. 
‘Straight finish’ and ‘fives and threes’, the two 
games on which competition in the local league is 
based, are included but there are many others, 
some of which Nottmy and Shufflem had never 
heard of. There is even the opportunity to indulge 
in games using nine spot dominoes but as a set of 
these comprises fifty-five units as opposed to the 
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standard twenty-eight,the pair gave these a wide 
berth. 

Before lockdown there had been rumours that 
the long-defunct Boozetown Darts League might 
start up again and Nottmy was keen to try and 
boost the chances by setting up a series of virtual 
contests. Unfortunately a number of practical 
problems arose. With individual players confined 
to their own homes how would it be possible to 
ensure that each stood behind the oche, whilst 
also checking that the ‘arrows’ had landed on the 
board in the places reported? You could do one or 
the other but not both, unless multiple or wide- 
angled cameras were used, which most partici- 
pants would be unwilling or unable to provide the 
finances for. The scheme was abandoned. 

Easier to organise was a substitute for the pub 
quiz, an established Wednesday evening activity 
in the Plastered Parrot. Organiser and Quiz Mis- 
tress for these was landlady Rosella Green and as 
the pub was owned by Pretty Polly Brewery she 
saw the setting up of virtual quizzes as a means of 
selling more of their beer. The regulars were in- 
vited to become Zoom Quizzers and participation 
was dependent upon them drinking Pretty Polly 
beers at home whilst the sessions were under 
way. Many complied and the quizzes, held purely 
as social events without winners, were a great 
success. 

The Last Straw 

One regular topic of discus- 
sion in our Zoom Boozers 
sessions was what pubs were 
going to be like when they 
were allowed to reopen. 
Would customers and staff 
have to wear face masks and, 
if so, how do the customers 
drink their beer? Gordon 
Spile, an engineer by profes- 
sion, had been looking at 
some ways where this can be 
achieved. 

Gordon came up with a 
design for a face covering 
which allowed a drinker to 
consume their beer through a 
straw whilst also being able 
to hold a conversation with 
companions. The mask con- 
tains a specially constructed 
slot which allows the straw to 


‘Baby's Dummy' 
Suction End 


move laterally whilst ensuring that no exhaled 
gases, which might contain the dreaded virus, can 
pass through to the outside world. This enables 
the wearer to drink through the straw when cen- 
trally placed and then to move it with the 
tonguealong the slot,either left or right, in order 
to free the lips for the purposes of speaking.The 
straw has a ‘baby’s dummy' end on the part 
which goes into the mouth that ensures it won't 
come adrift as long as the drinker doesn't open 
his or her mouth too wide. The other end is 
weighted to keep the straw in the liquid until the 
glass is empty. Gordon has kindly agreed for a 
drawing of the design to be included with this 
tale, although the details of the slot are not shown 
as a patent application may eventually be made. 

Whether or not the mask went into production 
depended on the outcome of special trials. The 
Zoom Boozers all indicated that they were willing 
to be volunteers, especially as there may have 
been some free beer available. Early experiments 
with several socially distanced drinkers using 
simplified mock-ups have resulted in conversa- 
tions that might have been conducted between a 
group of demented Stanley Unwins. Modifica- 
tions which may have lead to more coherent dia- 
logues were mooted but when pubs opened again 
and drinkers were allowed to take off their masks 
when sat down, the need for this invention re- 
ceded and Gordon has put the project on the back 
burner. 

Freedom Of Expression 
Boozetown's well-known entrepreneurial duo, 
Eb and Flo Tideswell, were not idle in seeking to 

turn the lockdown to their advantage. The pair 
now run the very successful company, Pets Para- 
dise, which provides funeral arrangements for 
deceased domestic animals, with burials in a pet 
cemetery adjacent to St Kilderkin's churchyard. 
This flourishing business was only achieved after 
a series of spectacular failures over the years. One 
of these, Ewe Teeth for Old, manufactured and 
marketed false teeth for sheep but sales dried up 
when the emboldened sheep, with more bite than 
baa, started chasing the dogs. This was followed 
by a foray into the beer market with an organisa- 
tion called Bags Of Beer. Small tetra-packs of 
concentrated beer were put on sale for home con- 
sumption, purchasers being required to dilute the 
contents with tap water. The company collapsed 
catastrophically when too much foaming agent 
was added to a brew and anticipatory imbibers 


who were looking for a head on their beer found 
beer on their heads. 

With lockdown causing the proliferation of face 
coverings, Eb and Flo spotted a potential gap in 
the market and set up an agency named Face 
Value to produce masks which carry advertise- 
ments. The pair act as ‘middle men’ between 
individuals and companies, whereby a participat- 
ing person receives a monthly fee for wearing a 
face covering which carries an advertisement for 
a company's products. When this was made pub- 
lic, appropriately via Facebook, lots of people 
signed up to be wearers as any income stream 
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would be welcome given the employment uncer- 
tainties generated by the crisis. With the sales of 
beer dropping badly in the emergency, one or- 
ganisation keen to be involved was Strangler's 
Brewery in Whispertown. Face Value designed 
and produced masks for them but the first batch 
had the slogan printed on the inside, thereby sig- 
nificantly reducing the advertising potential of the 
exercise! Once this fault was rectified it was com- 
mon to see the name Strangler's on many peo- 
ple's lips, although whether the company's beers 
actually passed these people's lips is a different 
matter. Attempts to find out the success, if any, of 
the exercise have been thwarted under the cloak 
of ‘commercial confidentiality’ 
Peripatetic Pub 

When it became clear that cafes and takeaways 
would be able to start trading again by providing 
meals to customers forming a social distancing 
queue outside the premises, Marcus Malt, Roger 
Fullmash and Robin Grey got their heads together 
to try and come up with a more proactive method 
of getting beer to the customer.However, it was 
Marcus’ son, also Marcus (and known as ‘Marcus 
Minimus’ to distinguish him from his father), a 
relatively recent convert to real ale and cur- 
rently manager of Pretty Polly’s new micro- 


pub in Boozetown, the Budgie Beerhouse, who 
contrived a method of how to do this. Arriving at 
a meeting in which the three senior figures were 
searching frantically for new ideas, Marcus Mini- 
mus quoted the old proverb “If the mountain 
won't come to Muhammad, then Muhammad 
must go to the mountain". 

“The brewery is Muhammed and ‘the moun- 
tain’ is the customer", he explained to the con- 
fused trio. “You’ve heard about “pop-up pubs’. 
Well, I have just invented the ‘mobile pub’” Mar- 
cus stated proudly, swiftly going on to explain 
how this would be achieved. The idea was to 
cover the Boozetown area using a converted ice 
cream van, calling at well-advertised places at 
stated times, so that those living nearby could 
come out and be served. Marcus had already 
sourced an appropriate vehicle at a reasonable 
price from an ice cream firm which had decided 
to cease trading because of the pandemic. “Their 
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loss will be our gain" Marcus expounded. “We'll 
have to extend the refrigeration a bit and get 
some stainless steel containers and receptacles 
for storing and serving the beer as well as imple- 
menting an adequate hygiene regime." 

Plastered Parrot landlord, Robin Grey, raised 
the matter of whether the van would be licensed 
for the sale of alcohol. “T ve gone into this" said 
Marcus Minimus, producing a piece of paper 
which he handed over. “It’s a copy of an old bye- 
law” he went on “which shows that any brewery 
in Boozetown can sell their beer anywhere within 
the town boundaries directly from a dray that 
they own. It was originally passed when 
Whitley’s brewery was the only one in the local- 


ity and horse-drawn drays were in use.” 


A ` —-- 
; Pretty Polly Brewery 


Marcus had checked that, as Pretty Polly Brew- 
ery is clearly in Boozetown, it is covered by the 
byelaw which has not been rescinded. Here we 
have another example of the enlightened policies 
of the town's administrators of yesteryear. 

Added to all this, young Marcus had done de- 
tailed costings and he presented these to the di- 
rectors, who gave the go-ahead to the scheme. 
The van was purchased and new vinyl signs 
placed over the ice cream advertisements. Fitting 
out was quickly accomplished, with a couple of 
handpumps installed to give the appearance of a 
pub bar. Of course, the draught beer would be re- 
racked and customers advised to drink their pur- 
chases the same day. With all the additional fit- 
tings, there was only room for one person within 
the van. When the mobile pub went on its rounds 
Marcus Minimus would be the driver/barman, 
kitted out with Personal Protective Equipment 
designed on the advice of theHealth and Safety 

Section of Boozetown Coun- 
cil Services. 

A route was decided upon, 
whereby the main population 
centres in the area could all 
be adequately covered. This 
was publicised on the Pretty 

* Polly website, together with 
the times at which the mobile 
pub would attend the various 
locations. Potential custom- 
ers were also told that they 
could flag down the van for 
service and that the vehicle 
would stop if it was safe to 
do so. With no time like the 
present, the mobile pub, trading under the name 
of The Flying Alesman, was on the road as soon 
as everything was in place. With its jingle of 
“Roll Out The Barrel", it soon became a regular 
feature as it went on its rounds. 

The brainwave of Marcus Minimus proved to 
be a great success. With Boozetown having so 
many real ale afficionados, a large proportion of 
whom were getting a bit fed up with a diet of 
bottled beers, trade was brisk. Orderly queues 
began to form well before the expected arrival of 
the mobile pub and a buzz of anticipation would 
break out when the distant refrain from the loud- 
speaker could first be made out. I certainly made 
good use of the facility when it appeared in Up- 
pertown where I live. Gordon, Charlie and Peter 


also patronised The Flying Alesman, аз did many 
of the other regulars at the Plastered Parrot. Even 
when pubs reopened, the van continued to do its 
rounds profitably, even more so during the second 
lockdown. 

The three brewery directors are keen to point out 
that this venture was probably the saviour of the 
brewery. Only recently was The Flying Alesman 
retired to a parking place at the back of the bre- 
whouse, but ready for action should the need arise. 

Highway Robbery 

One incident of note took place not long after the 
inauguration of The Flying Scotsman. The last leg 
of the mobile pub's tour took it northwards along 
Spamm Strasse, named after the German town of 
Spamm which is twinned with Boozetown, turning 
sharp right down Mash Street and traversing Coo- 
per Road before turning left onto Gristgate, then 
finally reaching the brewery on Bottom Dribble 
Industrial Estate. On one evening the van was 
heading up Spamm Strasse toward the Malt Alms 
Houses, when Lars Torders, who is one of the resi- 
dents there together with his wife, Erstric, heard 
the easily recognisable sound of the Jingle. He 
fancied a pint of his favourite beer, Pretty Polly 
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Pale, to wash down his supper and knew that he 
could hail the van when it passed down Mash 
Street at the back of his house. The mobile pub 
would pass from left to right and, as he would have 
to cross the road, Lars departed immediately, car- 
rying a jug into which he would transfer the beer. 
However, his attempt to cross was thwarted by a 
stream of traffic and as The Flying Alesman got 
near, a series of heavy goods vehicles passed be- 
tween him and the approaching mobile pub, ob- 
scuring Lars from the sight of driver/barman Mar- 
cus Minimus. Despite jumping up and down and 
waving his arms frantically, the big Swede was not 
spotted by Marcus and the van shot past with the 
sound of “Roll Out The Barrel” clearly exhibiting 
the Doppler effect. “Bloody hell” shouted Lars, 
anti-pantechniconly and clearly exhibiting the 
Frustrated Tippler effect as he turned back towards 
his house. Once inside he was confronted by Er- 
stric who, noticing that there was no beer in his 
jug, demanded to know why he had drunk it all so 
quickly. She did not believe his explanation and 
refused to make him any supper, leaving the de- 
flated Tesbury’s van driver to retire to bed without 


any food or drink. 


SHIRLEY ST 


KATHERINE ST 


qu LYaglv 
15 AYVW uaddn 
SALTAIRE 
TRAIN STATION 


JANE ST 


DOVE ST 


15 3934039 


ее 
SHIPLEY/ERADFORD 


— — @ 
GORDON TERRACE BINGLEY ROAD 


OASTLER RD 


o 

c 

m 

m 
us 
л 

m 
о 


САР 
AND 


COLLAR 


EST. W 2014 


SALTAIRE 


= 
o 
о 
m 
Q 
> 
о 
~ 
2 


WOCAPANDCOLLAR В CAPCOLLAR 
4 QUEENS ROAD . SALTAIRE . BD18 4$) 


50 Years of САМКА: Golden Award 
to Pubs: Didn’t They Do Well? 


The Campaign for Real Ale has awarded two 
pubs in Yorkshire with a Golden Award, marking 
50 years of the organisation’s campaigns. 

As part of its anniversary celebrations through- 
out 2021, CAMRA is recognising people, groups 
of people or businesses that have made a signifi- 
cant contribution to CAMRA’s aims to help get 
the campaign to where it is today. 

The two pubs that have been awarded across the 
region are: 

Corn Dolly, Bradford — a traditional free 
house that has featured in the CAMRA Good 
Beer Guide for more than 30 years 

Fighting Cock, Bradford -a multi-award- 
winning traditionally-styled free house, recog- 
nised for regularly appearing in the Good Beer 
Guide, and consistently pouring great pints. 

DELLI 

CAMRA's Awards Director Gary Timmins 
said: “I am delighted to be honouring these pubs 
with a CAMRA Golden Award. 2021 is our anni- 
versary year, and we want to take this opportunity 
to celebrate the successes of great British locals 
as well as CAMRA’s achievements — we would- 
n't have got far without their support. 

“This anniversary comes on the heels of an 
incredibly difficult time for the industry after a 
year of lockdowns and restrictions. I hope the 
teams behind the winning pubs and their locals 
will take this award as appreciation for all the 
hard work involved in running the pub, over the 
decades and especially now. Nominations were 
submitted by our members and consumers, which 
says a lot about the support and impact they have 


had. 

“Winners 
have been 
chosen for 
their suc- 
cesses in 
standing the 
test of time; 
for being convivial, characterful and community- 
focused, and of course for consistently pouring 
great pints. I applaud these pubs for their dedica- 
tion, for being community stalwarts and cam- 
paigning heroes.” 

Peter Down, Acting Chairman for CAMRA’s 
Bradford Branch is jubilant about the awards. 
“To have two pubs within the Bradford Branch 
area being recognised as part of CAMRA’s 
Golden Awards for their long-standing support of 
the Campaign and real ale is fantastic news. To 
be informed they also represent the whole of the 
Yorkshire Region is almost unbelievable! 

These awards are just recognition for the hard- 
work and dedication that the respective publicans 
and their staff have put in over many years. The 
last 16 months have been extremely hard for all in 
the pub trade and these awards also represent the 
beginning of new hope by helping advertise how 
great the British pub is. The Bradford Branch will 
look forward to presenting these awards in person 
once the current Government restrictions have 
been lifted.” 

The full successful cohort contains 32 pubs, 
including five that have appeared in all 48 edi- 
tions of the Good Beer Guide, the longest stand- 


ing community-owned pub in the country, and the 
current Pub of the Year title holder. Nominations 
for the Golden Awards were made by CAMRA 
members and locals. Over 240 pubs submitted 
were whittled down to the list of awardees. 

The Golden Awards celebrate recipients in three 
different categories: ‘Pubs’, ‘Pints’, and ‘People’. 
The winners in the ‘Pints’ and ‘People’ categories 
will be announced later in the year. Local presen- 
tation events are in the process of being arranged, 
with each pub receiving a certificate of achieve- 
ment. 

CAMRA will be celebrating their 50th anniver- 
sary throughout 2021, with a host of activity in- 
cluding a new biography 50 Years of CAMRA, 
awards for campaigners, pubs and breweries, vir- 
tual festivals, and commemorative merchandise. 
Learn more on our 50th Anniversary page: 
camra.org.uk/50-years/ 

So how was this decided? 

The process of arriving at the 32 chosen pubs was 
as follows: 

1) The nominations were sorted, duplicate nomi- 
nations identified, and unidentifiable pub nomina- 
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tions removed. 

2) The nominations were graded by how well they 
met the criteria of "A pub or club that has stood 
the test of time, convivial, characterful, commu- 
nity-focused and consistently pouring great pints". 
3) Key achievements were identified: 

a) being a multiple National PotY winner or final- 
ist, 

b) being a multiple National CotY winner or final- 
1st, 

c) being a multiple National CPotY winner or 
finalist, 

d) being the longest standing community owned 
pub, 

e) being one of the 5 pubs appearing in every edi- 
tion of GBG (up to and including 2022), and 

f) being the pub to appear the most after the top 5 
(ie. in 44 editions). 

4) Pubs that have appeared in every GBG over the 
past 15 years were then identified. 

5) Pubs that have appeared in 14 of the past 15 
years of the GBG were used to ensure that every 
CAMRA region had at least one pub in the final 


list. 
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Another РОТУ 


Halifax & Calderdale САМКА had time to 
celebrate their Pub of the Year 2020 before the 
world Went Daft. It is the Market Tavern, Brig- 
house. 

A great little pub, and no mistake. 

The main picture show Richard Lee, branch 
chair, just before he handed over the certifi- 
cate. The other picture is of the licensees and 
staff with the certificate. 


However, All Almost Did Not Work Out inthe The Nightjar opened in June 2017 and is the 


Calderdale Branch Area brewery tap for Nightjar Brew Co, the Mytholm- 
royd based brewery. Situated next door to the 
The recipients of the last of the Halifax and Picture House in Hebden Bridge, the pub serves 


Calderdale branch's POTS awards in 2020 might three handpumped real ales, often two from their 
have find it particularly poignant. The award was own brewery and another usually from one of the 


for the branch's Pub of the Season Winter many other small independent breweries. 
2019/20. As the pub in ques- _ 
tion, the Nightjar in Hebden —— pum 


Bridge, had been recently | 
flooded owing to Storm 
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were about to publicise the 
forthcoming presentation 
evening, the storm hit; cast- 
ing doubt on when the pres- 
entation could be made. It 
was therefore great news 
that the pub had reopened in 
good time for the presenta- 
tion on 26th February 2020, 


as originally planned. № 


Graham Henry Coates 10 December 1935 - 9 Мау 2020 


Graham Coates was born 10 December 1935 at 
20 St Paul's Road, Manningham, just 400 yards 
from J. Hey & Co Ltd; Northbrook Brewery; the 
family subsequently moved to Shipley. 

His father, William Raymond Coates, was head 
brewer for the company and could be called on at 
any hour; hence the first family home's location. 
After going to Belle Vue School and attending 
university he obtained the post of assistant brewer 
at J. Hey & Co. Ltd; in 1909. In the following 
years, after 1st World War service, he won two 
championship cups and many other awards with 
his beers for the company. ali 

Graham was first taken to 
the brewery at about the age 
of three. The sight of huge 
copper vessels and the won- 
derful aromas of malt, hops 
and beer made an impres- 
sion on the young lad. He 
thought this early visit had 
helped set him the road to a 
brewing career. His first 
taste of Hey's beer though 
did not did not provide him 
with any enjoyment. 

When he was sixteen he 
worked at the brewery dur- 
ing the summer holidays. 
Unpaid to make sure he 
really wanted to become a 
brewer. Brewing com- 
menced at 4.30am. Tem- 
peratures could reach 35°С 
with humidity levels up to 
90%. 

It was instilled into him there was only one way 
of doing anything in the brewery — the right way. 
There was no room for any slight inaccuracy in 
quantities, temperatures or procedure, which 
could cause incalculable damage to products and 
reputation of the company. 

In 1953 he left school with sufficient GCEs to 
admit him into the School of Brewing attached to 
the Science Faculty of Birmingham University. 
The professor of the brewing chair, Professor 
Hopkins, recommended that potential students 
complete their National Service before joining 
their course instead of asking for deferment of 


military service. The reason for doing so was that 
the main professional qualification, the Diploma 
of the Institute of Brewing, could only be taken 
after holding a salaried position as brewer for six 
years. 

I п February 1954, Graham was called up for 
National Service in the RAF and after initial 
training joined No. 6209 BD Flight (bomb dis- 
posal) in November of the same year. Destroying 
munitions dropped by British forces during the 
war was one of the jobs he went on to do. Ап- 
other was disposing of some of the Germans ex- 


Graham Coates and Kathryn Hey with the scale model of the Brewing 
Trade Review Cup won in 1930 for Hey's bottled Victory Ale. 


perimental weapons which included the wreckage 
of a Heinkel jet fighter. 

In June 1955 the Shipley Times and Express 
reported *Local boy in big NATO exercise'. 
After his two years National Service and a six 
month wait he went to university to complete 
Institute of Brewing Diploma. 

Possibly to gain further experience in a differ- 
ent setting Graham obtained a post at Blackburn 
brewer Daniel Thwaites. He was at the Lanca- 
shire brewer for two years and before returning to 
Hey's in 1959; the year of his father's retirement. 
In July of the same year Arthur Trevor 
Wells stepped up to the post head brewer 


with Graham as second brewer. 

A.T. Wells had been a brewer at Joseph Stocks 
& Co. Ltd; Shibden Head Brewery, Halifax, and 
also a brewery at Southsea. His father Arthur Fre- 
derick Wells had been Head Brewer at Stocks. His 
brother Leonard was a clerk at Stocks and became 
a brewer at the Barnsley Brewery. 

J. Hey & Co. Ltd; was acquired by Samuel Web- 
ster Ltd; Fountain Head Brewery, Ovenden Wood, 
Halifax, in September 1966. The last brew of 
Hey's beer appears to have taken place in January 
1967. That was carried out by Graham due to Ar- 
thur T. Well’s illness. 

The Northbrook Brewery's staff were then of- 


fered employment at Webster' s Fountain Head 
Brewery. 

Graham transferred to the Halifax firm's brew- 
ery. When Webster fell to a takeover by Grand 
Metropolitan Hotels Ltd., in 1972, he left for a job 
in the chemical industry. 

In 1981 he assisted with technical and brewing 
advice in the setting up of the Trough Brewery 
and became company chairman. In November 
1991 Graham left daily involvement with the firm 
due to serious health problems, though he re- 
mained a director. The business was liquidated in 
December 1993. 

Malcolm Toft 


Graham Coates had a family brewing lineage going back to the early 1800s. 
Willliam Raymond Coates cousin was the last of the Pullan line who had been involved with two of 
Bradford's breweries. 
Thomas Pullan had been a member of the partnership established 1807 to take control of the Bradford 
Brewery, first established 1757, which later became known as The Old Brewery, William Whitaker & 
Co. In the late 1820s he left to establish a maltings with partners on Bowling Lane, which later became 
Manchester Road. 

Thomas bought out his partners in the maltings around 1830 and ten years later his son Joseph Pullan 
established the Fountain Brewery. In July 1860 Joseph Pullan retired from the business. Publican and 
brewer James Hammond purchased the concern. 

I —— wc —Á——— —————————————— It 


Elfriede (Freda or Elfie) Krzykawska 
(Ex landlady of The Star Hotel, Westgate, 
Bradford) 

Part of the recent death notice in the T& A re- 
ported - "...the passing of our Mum on June 19 at 
the age of 92. A wonderful character that will be 
greatly missed. She'll be waltzing with the an- 
gels." 

Absolutely right. When 
Josie and I lived in Man- 
ningham, we would oft 
frequent the Star ** for 
some Bass Brew X from 
a squeaky Peerless hand- 
pump. Freda's husband, 
Marion, was a character, 
and so was the cat, but 
we were sure that Freda 
was really in charge. (The *- 
cat was second in com- x`. 
mand.) L 

We were always əreeted 
with “Two squeaky beers?", and conversa- 
tion then ensued about all manner of things. 


As I recall, all the family were fans of F1, and 
watched every race. But I can't remember there 
ever being a Polish Grand Prix. 

Malcolm Toft has reminded us about the ac- 
companying picture. It is from the New Tyke 
Taverner, March 1980. 

The article then was about the Star and said 
Marion and Frieda had then been at the pub 11 

зза years. The photo with 
actor Ronald Magill, 
ey Amos Brearly, was taken 
2 when the Star was one of 
the runners up in the pub 
of the year competition in 
1978. 

Now that was something 
to add to Mr Magill's CV: 
rubbing shoulders with 
metaphorical giants. 

Bless you, Freda. 

[23 David Boothroyd. 


** And often the Lancaster, Gladstone, Royal 
Standard, Oakleigh. All gone, was it our fault? 


FAMOUS PUB REOPENS 


Many will have seen that Fanny's Ale & Cider 
House has reopened after closure for some time. 
This was not just because of the pandemic restric- 
tions, but also for internal reformatting, as it were. 

Craig Bradley, his partner Simone Crossland 
and Craig's brother Simon Bradley, took the keys 
to Fanny's in April, officially starting the next 
chapter in the pub's long history. 

Its previous owner, Marcus Lund, ran the pub 
for more than 20 years, during which time it be- 
came a favourite of locals and visitors to World 
Heritage Site Saltaire. 

Craig, Simone and Simon, who opened The 
Quaffery coffee shop in Bingley Road together 18 
months ago, wanted to keep the elements of 
Fanny's that have made it so well-loved over the 
past decades. 

"It's keeping its original character in a lot of 
senses," said Craig. "With any change people love 


it or hate it, that's with any business. You've got to 
do what you think is right. It's still going to be 
cask and real ale at its core. That's its main offer- 
ing and that's what it will continue to be." 

One big change is the renovation of the bar area, 
which will see Fanny's island bar changed to a 
more traditional long bar down one wall. 

Craig explained: "It's in a bit of an awkward 
spot in the middle of the room so it's moved 
slightly to one side and has been made bigger. 
The bar itself is a lot easier and a lot more accessi- 
ble for people to get served now. As you go in it's 
along down the left-hand side as a straight bar 
rather than a central island bar. More what you 
expect from a modern layout. You can see the 
barman. (Wot—no lasses? Ed.) 

Another new idea sees a smaller bar installed 
upstairs. This will be opened when the pub gets 
busy so customers don't have to wait too long to 
be served. 


NOT SO GENEROUS PIONEER 

From the City of Bradford MDC planning web- 
site, note the following regarding the Generous 
Pioneer at Burley-in- Wharfedale: 

Demolition of existing building and redevel- 
opment of site comprising construction of one 3 
-storey 70-bed care home (Use Class C2) and 
one 3-storey 42-apartment retirement living 
scheme (Use Class C3), alterations to means of 


access, 60 car parking spaces and landscaping. 

The applicant is listed as KCS Developments 
Ltd. Greene King Brewing and Retailing Ltd is 
also mentioned in the Planning Statement and 
other documents supporting the application. It 
appears they have already had discussions with 
City of Bradford MDC and Burley Parish Coun- 
cil about their plans. 


Is It Still News? Was It Ever? 
The owner of Red Lion in Silsden has bought 
the Red Rooster in Brighouse. Opening was to be 
mid-May 2021. 


ЖЖ Жжжж 


What was known as the Muddy Puddle on 
North Parade, Bradford, is now the Boar & Fa- 
ble. A reference to Bradford’s legend behind the 
tongue-less boar on the city crest. 

A selection of beer is available. 


TRADING STANDARDS: Keep their details to hand for those occasions when 
you keep getting bad measure or ripped-off in some other way. 
Try Citizen’s Advice Consumer Helpline on 03454 04 05 06. 

(This is an all-England contact.) Textphone: 18001 03454 04 05 06 
Monday to Friday, 9am to Spm. The helpline/; 
citizensadvice.org.uk/consumer/get-more-help/if-you-need-more-help-about-a- 
consumer-issue/ 

The helpline adviser can: 

Give you practical and impartial advice on how to resolve your consumer problem 
Tell you the law which applies to your situation 


————— _ 


The Beer Daddy Diaries by Мей Adams 


For all of us a lot has changed since we last en- Bridge. Me and my wife would often pop over in an 
joyed reading a copy of Tyke Taverner whilst sup- ^ evening to go to the community cinema due to it 
ping a pint of nut brown ale. For myself, the biggest playing films we had been too tardy to see on their 
change has been having my first son Vinnie born on initial release (accompanied by а cup of tea and a 
21* December 2020 just as a further lockdown was slab of homemade cake). A key part of this tradition 
smashing down upon us. Having my first child at the was also popping in the Nightjar brewery's tap next 
ripe old age of thirty-seven has meant my twenty door beforehand to ensure that you always needed to 


plus years of sniffing out enjoyable scoops now has go for a pee halfway through the film. 


to be revised. 

Gone is a pub crawl intended 
to last an afternoon but which 
inevitably, and enjoyably, bled 
into long evenings. Now I am 
faced with baby bath time at 
6.30pm and my own bedtime 
hovering around the positively 
wholesome 8.30pm. Therefore 
the plan is to continue to chase 
unique beery beverages around 
my Shipley base by strapping 


the young lad to me and get toa | 


variety of places nearby before 
progressing further afield. 

So here are some of the more 
notable outings of 2021 so far; 
me and V Man went to Saltaire 
Brewery. As a southerner by 
origin, I am so lucky to have 
this place a mere 10 mins stroll 
from home. I was along way 
South when I first encountered 
their beers at the GBBF where 
their Triple Choc seemed to 
clear up the top awards year 
after year. They have adapted 
and thrived during lockdown; 
with a revamped outdoor area 
and Bingley's Peacock Bar 
providing delicious food it is 
always somewhere we take 


visitors — so I simply had to take 
the little man there. He enjoyed 


shouting at the other customers 


dogs and bouncing on the table, 
so a solid 4 out of 5 from him. I | © 
had their new Helles lager and a | 


pint of Cascade, both spot on 
for the murky summer weather. 
Well done for sticking with 


this article through the hideous revelations that I am 
both Southern and drank a lager! Next up was a trip 
[48] to every ladies' lady's favourite town; Hebden but despite her very long shortlist we only looked 


e it. Nightjar, unless 


Ай, that's more lik 
I am much mistaken. 


Nightjar's beers are always a 
popular choice on a pub crawl, 
being delicious and well below 
the alarming ABVs that many 


= modern craft beers have as- 


cended to. Taking time to pe- 


7 ruse their keg and can offerings, 
| they do have many high per- 
Б centage options including the 


Don't Overthink Your Socks 
which I had on cask weighing in 
at hefty 6.296. It was really 
good, as were the 646 plus cans 
I bought (especially You Had 
Me At Hazy) but the best of all 
their beers I have tried was the 
Lost In Ikea at a quaffable 
4.2%. 

I record my beers on the Un- 
tappd app (once a scooper, 
always a scooper) and it is nota- 
ble that this is one of those 


| beers whose average score 


doesn't reflect its brilliance. 
Everyone who tried it then 
seemed to order it again, but on 
Untappd it seems that only 9% 
double-dry-hopped-pastry- 
bourbon-barrelled-aged beers 
get the top marks. 

As always, trust what the 
customers are drinking, not the 
curated image people want to 
present on social media. The 
bar manager took a real shine to 
my young whippersnapper — so 
he scored this venue a whop- 
ping 4.5 out of 5! 

Another big change in the 
past year has been buying a 
house. My wife seemed to have 


a sixth sense of every house that was available 
within a five-mile radius of where we wanted to live, 


the world, so he gave this venue 
another strong 4.5 due to its 
i. inclusive entrance policy. 
E As a first chapter in my baby 
4 accompanied beer adventures, І 
have covered some (very) well 
known venues for me and there 
will be more old stomping 
grounds covered in future. It is 
4 а tribute to the warmth of wel- 
S comes and the quality of the 
J beer that I have been to these 
™ places so many times yet still 
NS not been to places like the Corn 
М Dolly — although that is some- 
thing I plan to rectify shortly. 
But with Fanny’s reopening, 
along with the Beehive, Fox, 
Cap and Collar and the mighty 
Hullabaloo all revisited recently 


around one house before giving 
it the thumbs up. She adored it 
due to its potential, me because 
of its vicinity to the Triangle. 
The Triangle is a bottle shop 
that now also boasts four keg 
lines (two were on last time I 
popped in) alongside selling 
great cheese and genuinely en- 
joyable non-alcoholic beers 
(which helped maintain my 
wife's sanity during pregnancy). f 
It should be noted that you — 
aren't going to find cask beers 4 
here, but the consistent deli- 
ciousness of the beers chosen by 
Gav the owner from the mas- 
sively over saturated market is 
remarkable. I drank a pint of 
Somewhere Within from 
Cloudwater brewery whilst sat 


Triangle welcomes Neil, V Man and 
Diesel the rescue dog. He can guide 


: them home later, too. à pe 
on their new outdoors area and (and needing writing up) I feel 


then a can of Magazine Cover from Deya home — ГИ have to focus on the beery delights of Shipley 
both were genuinely outstanding hoppy drops. As first as it would be neglectful as a father not to show 


well as being welcomed with a kid strapped to you, il (ie nisi in hi ! 
they also welcome dogs so Diesel our rescue Staffie О 


came along too. Diesel is Vinnie's favourite thing in 


THE 
SALT CELLAR 
192 с. SA Бес 1 < 


TEL: 01274 955051 


SALT CELLAR 
SALTAIRE = | Š 


REAL ALES/CIDERS (ALWAYS CHANGING) = Seas 
2 REAT SELECTION OF LAGERS AND WINES - ББ die, ‘ = 


! e FOR FUNERALS, WORKS MEETINGS, 
PsA d ETC, САМ BE CATERED. B 


10% DISCOUNT ON ALL. CASK 
ALES FOR CAMRA MEMBERS 


MILL BAR THE 
СТЕСКНЕАТОМ | BREW HOUSE 


Woodroyd Mills, South Parade, 589 Halifax Rd, 
Cleckheaton, BD19 3AF Liversedge WF15 8HQ 


TUES [7.00 - 23.00 
FRI 13.00 - 23.00 THURS 17.00 - 25.00 
SAT 13.00 - 23.00 FRI 16.00 - 23.00 
SUN 13.00 - 20.00 SAT 13.00- 23.00 

SUN 15 00 21 00 


LIVE ENTERTAINMENT EVERY WEEKEND [QUIZ NIGHT EVERY TUESDAY 8PM 


MILL VALLEY 
BREWERY 


YOU DON'T SAVE PUBS FOR RAINY DAYS 


Nominations are now open for CAMRA's Pub 
Saving Award, which recognises communities or 
groups of people who have come together to save 
a pub that would have otherwise been demol- 
ished or converted to another use. The award 
aims to secure publicity for pub-saving cam- 
paigns to encourage others to get involved in 
saving their local. 

Co-ordinator of the Pub Saving Award, Paul 
Ainsworth, said: “This award is a great opportu- 
nity to celebrate the efforts of communities who 
have come together to save pubs that would oth- 
erwise have been lost. This can be long, hard 
work, and the people concerned very much de- 
serve recognition. We want to showcase great 
examples of pub-saving campaigns to honour 
their work, and hopefully encourage others to 
save their own local if it comes under threat — 
which is now more important than ever after the 
struggles of the coronavirus pandemic for the 
industry. 

“So many pubs’ futures remain uncertain, and 
we want to acknowledge everyone who has 
worked incredibly hard to keep their local open 
and thriving despite the challenges faced.” 

The Pub Saving Award can be made to any 
group which has carried out campaigning activity 
to save a pub from closure over the last 12 


months. Nominations are open from August until 
mid-November. 

To enter the competition and to learn more, 
please visit the Pub Saving Award webpage 
at: https://camra.org.uk/pubs-and-clubs/awards/ 
pub-saving-award/ 

Last year’s Pub Saving Award winner was the 
Puzzle Hall Inn in Sowerby Bridge. The Puzzle 
Hall occupies a 17th century building located 
between the canal and river. 

However, after a period of closure, it was fast 
falling into a derelict state and community efforts 
began to save what was both a local and regional 
institution. Crowd funding was launched in 2017 
and campaigners received critical social invest- 
ment from Big Society Capital, the More Than a 
Pub fund, the Plunkett Foundation, Calderdale 
Council and the Key Fund. With their help, an 
offer was made and accepted in 2018. 

Work then began to refurbish the building, with 
many volunteers and professionals working to 
bring it back to life. At the time of their win 
(February 2021), work was continuing on the 
refurbishment, inevitably hindered by the pan- 
demic, but the pub reopened in May, providing 
local people with great beer and, regularly, great 
music in a convivial community atmosphere. 


NEWS FROM OTLEY PUB CLUB 

The Fleece 

Even more awards for this fantastic venue. Fol- 
lowing on from the recent Otley Business award, 
The Fleece has won the Tripadvisor Traveler’s 
Choice 2021 - great news. Otley's only riverside pub 
goes from strength to strength. A fantastic accolade 
and well deserved. 
Horse & Farrier 

Great news that this iconic Otley pub has re- 
opened under the care of new General Manager 
Jessica-Louise Parkinson. We had a visit with Jess 
before opening and her plans sound really exciting. 
B&B rooms along with full kitchen will be up and 


running later in August. Jess is committed to stock- 
ing primarily Yorkshire ales, with guest ales al- 
lowed in as long as they're proper. 
Limited opening for now as they get up and running 
Rose & Crown 

Change of manager. As Gareth departs (cheers 
buddy) new manager Kevin already in place and 
trying to make a go of it - Good luck Kevin. 
Summercross 

Site is still for sale for a cool £850k - it appears 
planning permission has been granted for a 46-bed 
care home. BUT it can still be renovated back to the 
former glorious pub. An excellent opportunity con- 
sidering the proposed East of Otley development. 


Is It Still News? Was It Ever? 


The Yard, Ilkley is now called Hub-Vybe and is classed as a Premium Sports Bar. The new manag- 
ers have moved there from the Ticket Office bar in Ilkley. There are plenty of Sports TV screens 
around the walls, and two cask ales. Sharps Atlantic Pale Ale is permanent, Ilkley Brewery beers 


will feature regularly. (Nigel Halton) 


ОН, THAT'S А RELIEF - OR IT WAS 


Treasury tax changes could damage small choice if small brewers go bust or can't grow in 


brewers and restrict consumer choice. 


New academic research released by the Society 


of Independent Brewers shows that Govern- 
ment's plans for Small Brewers' Relief could 
further hamper access to market for small brew- 
ers. 

One year on from the Treasury announce- 
ment on changes to the Small Brewers' Relief 
Scheme, the Society of Independent Brewers 
(SIBA) has released academic research 
from Professors Geoff Pugh and David Tyrrall 
showing the damaging effect that the plans could 
have on the small brewing sector, and conse- 
quently consumer choice. 

CAMRA National Chairman Nik Antona said: 
“This research confirms a concern that САМКА 
has had for some time - that in considering the 
reforms to Small Brewers' Relief, the Treasury 
has not considered the acute access to mar- 
ket issues facing small brewers, and only relied 


on data about production costs. This could 
have a devastating impact for consumers 


future. 

"Small Brewers' Relief was introduced to help 
small brewers compete against much larger brew- 
ers in two ways — by addressing economies of 
scale in productions costs and to help compensate 
smaller brewers for the difficulties they had ac- 
cessing a market largely foreclosed to them due 
to the dominance of global brewers and restric- 
tive purchasing agreements that prevented tenants 
from buying beer from anyone except their brew- 
ery or pub company. 

“The situation for small brewers has not 
changed, and the pandemic has been devastating 
for them — with pubs shut, their man sales chan- 
nel shut too. Global brewers now dominate the 
UK beer and pub market, and pub companies 
continue to prevent their tenants from buying 
beer from local and independent breweries. In 
light of this new research, CAMRA is calling on 
the Treasury to once again re-think these tax 
changes, before small brewers close and consum- 
ers lose out on choice." 


JACOBS WELL 


BRADFORD'S ORIGINAL BEERHOUSE 


Opening Hours 


Mon - 4-11 
Tue - 4-11 
Wed - 4-11 
Thu - 4-11 
Fri - 12-11 
Sat - 12-11 
Sun - 2-10 


For private bookings 
outside these hours, 
please call on 
01274 395 628 


Jacobs Well Pub 
Kent Street 
BD1 5RL 


Photo courtesy of 
Alex Mitchell 


А very warm welcome to my first edition of 
Broad Acres Wanderings. I would like to say a 
big thank you to Rob Wilson who has entertained 
you with his ramblings on real ale in this column 
for the past ten years or so. He has now passed the 
baton onto me. 

He couldn't leave without asking me to mention 
a few things that he would have rattled on about if 
he was still writing this. Rob waxed lyrical about 
the total brilliance of the Taylor's Brown Bess 
(5.596) which he enjoyed at 
the 2020 Bradford Beer 
Festival (remember those — 
hopefully they will be back 
soon). His last trip pre- 
covid was March 6th 2020 
when he went to More- 
cambe and he was very 
impressed with many of the 
pubs there but especially 
the Little Bare where the 
landlord was originally 
from Bradford and was 
wearing a Paul Kossoff t- 
shirt. If there is great real 
ale (the Little Bare serves = 
ever changing beers) and a 
hint of 70s rock Rob will 
always be in his element. 

He also asked me to 
briefly mention a visit he made with me in Sep- 
tember 2020 to Rawdon Cricket Club where the 
ales including Taylor's Landlord, Ilkley Mary 
Jane, Hobgoblin Ruby, Bowland Blonde, and they 
were all on terrific form. The covid safety organi- 
sation was totally first class too. There is also a 
plaque for Yorkshire cricket great Hedley Verity 
on the club house. 

Rob was also pleased to note that on a visit to 
Steeton CC some of the player's had clothing 
sponsored by Keighley's Boltmaker's Arms. Rob 
is a bit of a Taylor's fan of course. And don't 
worry about missing him — he says when he does 
anything really exciting on the real ale front he 
will write about it for TT. 

So farewell to Rob and hello to me. Let me start 
by telling you a little about myself. I am very 
passionate about real ale, pubs, cricket, and non- 
league football. I am registered blind and I hope 


Two of the great pleasures of an 
English summer. 


to entertain you my trials and tribulations as I try 
to live as full a life as possible as a blind person 
who uses public transport to track down real ales 
with some frequency. 

I'm sure all readers will share in my great de- 
light and excitement that pubs are slowly but 
surely starting to get back to normal again. I 
would like to say a collective thank you to all 
people in the pub trade and especially bar staff for 
navigating the minefield of covid related regula- 
tions, and who have had to con- 
tinually adapt to a fast and ever- 
changing situation. 

Recently a bright and sunny 
evening greeted me upon leaving 
my place of work in Leeds where 
Rob was waiting outside to join 
me for a mini pub tour of Mir- 
field, prior to visiting the idyllic 
= Hopton Mills Cricket Club for a 
= T20 match later the same eve- 
== ning. Having arrived by train 
from Leeds we made the three- 
= minute walk to our first port of 

= call The Navigation, ог The Navi 
- as it now seems to be referred to 
~ by the locals due to its Irish his- 

tory and heritage. Since my last 

visit in September 2018, the pub 

has a rather different feel and has 
had a really great make over. 

The pub's website gives details of the changes: 
"The Navigation Tavern was bought by Kevin 
O'Donnell in 1998. Over the next 20 years the 
pub was extended with rooms and a large function 
room added. The Navigation developed a reputa- 
tion for serving fine real ales from every corner of 
the country. Also offering a range of Theakston's 
house beers it was soon a Theakston's Ambassa- 
dor Pub. 

Over the years The Navi became famous for its 
regular beer festivals and The Navifest music 
festival that started in 2013. In the winter of 2019, 
it was decided that it was time for The Navi to get 
a well-deserved make over. A plan was in place. 

With a focus on the O'Donnell family heritage 
from Donegal and the story of the imported Irish 
Navvies who dug the canals of England, a 
new identity was developed. Then came the [53] 


tion of Ossett ales. I went for the White 
Rat here and there was a dark ale on to 
entertain Steve and Rob. Even though he 
claimed not to be a cricket fan we man- 
aged to persuade Steve to head to Hopton 
Mills CC with us. 

I am eternally grateful to Steve for com- 
ing to this decision; more of that later. 
| There was a choice of two routes to take to 
? the ground: a nice easy walk along a road 
' with hardly any traffic and no hazards, or a 
walk along ‘interesting’ footpaths. Rob, at 
this point, rather uncharacteristically 
throws off his usual cautious shackles, and 
insists upon the footpath route, much to 
Steve’s surprise. Little did I know the dan- 
ger that lay before me. It was a challeng- 
ing route for a blind person. Turns out, the 
footpath way involved a huge hill climb 
8 festooned with nettles and brambles, four 

or five stiles to clamber over, wasps and 

bees buzzing around, a field with a bull 

and cows in, and incredibly treacherous 
ground under foot. As you can imagine, being 
guided over this terrain with no vision whatso- 
ever, is slightly arduous to say the least. 

Steve advises us of the more sensible route back 
but Rob professes not to know his way back to 
the station via this option. I am slightly worried 
about more physical traumas post-match. How- 
ever, we eventually arrive at the wonderfully 
named Woodbottom, home of Hopton Mills CC. 

This a perfect sporting arena, very 
picturesque apparently, and a big plus 
for me no traffic noise, and I had a 
real feeling of calm and tranquillity. 


Wonder what the Large one looks like. 
And the fire bucket is worrying. 


floods of early 2020 followed by the pandemic. It 
was going to be tough. Along with a new identity, 
the interior of the pub was overhauled and new 
beer garden built by the canal side.’ 

There is a brilliant outside seating area and the 
beer range has expanded. The bar staff were very 
efficient and friendly. Rob sang the praises of the 
many fine beer festivals he had attended at the 
pub. Steve, who lives in Mirfield, joined us 
shortly. Whereas I like the : 
light and hoppy beers, WwW 
Steve and Rob prefer < 
darker brews and the Navi 


has Theakston Old Peculier 2 хх 


so they were happy. The 
pub also serves some food 
nowadays and Steve 
tucked into a delicious 
chilly hot dog. 

After a couple more 
pints, and us all comment- 
ing on what a lovely feel- 
ing it was for us all to be 
back in our natural habitat 
of the pub, we make the 
short walk to the Flower- 
pot. We found a table out- 


[ 54] side and prepared to 
enjoy the fine selec- 


| YHEBOLTMAKERS 


Is there such a thing as a 
Boltmakers Arm Ball? 


Slight snag though, no real ale, so we 
had to have some keg product! 
(Please note I have this season en- 
joyed real ale at many cricket clubs 
including Kirkstall Educational, New 
Farnley, Collingham, Sandal, Ilkley, 
Harrogate, Rodley, Hanging Heaton 
— who had four fine ales in service, 
Sandal, and Bankfoot.) I could have 
done with a few pints of proper beer 
to enable me to cope with Rob’s 
never-ending stories of his 1991 sea- 
son in the first team at Hopton Mills 
where his strange bowling, which 
included a bizarre hop in his run up, 
somehow managed to get him 29 


Bar and Kitchen, and the Salt Cellar. We sat out- 
side at the Salt Bar and Kitchen and this Ossett 
Brewery pub has a mobile phone ordering system. 
My colleague Dean kindly did the ordering of 
some fine ales and also a pizza but when the beers 
E arrived, we discovered he had accidentally or- 
PLEASE x dered halves! Quickly back on his phone the error 
PRACTICE J ^ |, was speedily rectified and pints arrived to join our 
SOCIAL e i halves. Fanny's Ale & Cider House is now open 
DISTANCING again but time caught up with us and we did not 
have time to pay a visit. The other pubs we visited 
1M > В were great and all ales were in splendid condi- 
tion. 


Best of friends really, Paul and that other fella. I would like to single out Jacob’s Beer House in 
Bradford for special praise for excellent service. 
wickets as a first change medium pace trundler. Upon arriving one sunny Friday evening, when 


After the game Steve very kindly walks us back to government rules dictated that customers could 
the station using the more direct and safer route — only drink outside, my friend and I were disap- 


phew! pointed to find all tables taken. Just as we were 
Unsurprisingly Rob and I were tempted by an- about to find an alternative watering hole, a 

other couple of ales at the excellent Navi before friendly staff member asked us if we'd like a table 
trains home. to sit at. Rather confused, as all tables were taken, 


Another fine ale trip I enjoyed recently was to we appeared slightly puzzled. At which point a 
the pubs of Saltaire. The following establishments table was bought out of the pub, parking it in an 
were visited: Boathouse Inn, Cap & Collar, Salt empty space in the beer garden. And the beers 
were as good as the service. 

Right that's it for my first effort - happy pub 
going to one and all. 


8 Со In the Good Beer 
Guide 2021 
1“ Co-operative pub 
in West Yorkshire 
6 rotating real ales 
CO-OPERATIVE PUB Keg Beers and Cider 
соза Large range of bottled |№ А Ж, 
Lager апа Ciders [а аа mA ae =a. Z 
Lined glasses to ensure a full pint : 
Regular music events 
Sunny beer garden with covered and 
heated areas 


2019 Yorkshire CAMRA Pub of 


the Year runner up 
Open daily: Mon 4pm; Tue, Wed 2pm; 
Thur-Sun 12noon 
www.foxandgoose.org 
fb @foxgoosehebden 
T: 01422 648052 
7 Heptonstall Rd Hebden Bridge HX7 6AZ 


Paul at Hopton Mills C.C. 


SAVING THE HERMIT by Nick Hooper 


In early November 2020, the licensee of the Her- 
mit Inn at Burley Woodhead changed the name of 
the pub's Twitter page to ‘The Hermit is not Inn 
anymore’ and posted ‘Sadly we are now closed per- 
manently but we would like to thank all of our cus- 
tomers for their patronage’, adding, ‘Cheers to our 


MPs killed a 400 year old pub thanks for fighting 
our corner.' The pub's trade had fallen off over the 
preceding years, but it will be seen that the Govern- 
ment's measures to combat Covid-19 were not 
solely to blame as the licensee claimed. Although I 
am a close neighbour of the Hermit, little did I know 
that the landlady had already set in motion plans to 
buy the pub's freehold from the Tavern Property 
Company, a company set up to dispose of some of 
the properties owned by EI Group (formerly Enter- 
prise Inns) for residential development, and she was 
exploring development options. It was only in late 
February 2021 that this became public knowledge 
when a planning application was lodged to convert 
the building into a house with a holiday let in the 
cellars. It seems that pre-planning advice had been 
sought about building on the car-park, which was 
discouraged. 

In mid-November 2020,Bradford CAMRA Branch 
acting chair Peter Down and others asked Burley 
Parish Council (BPC) to make an application to 
nominate the Hermit as an Asset of Community 
Value (ACV). The Council declined in the erroneous 
belief that support for such a move was lacking in 
the hamlet of Burley Woodhead, where the Hermit 
is located. I am not aware that local opinion was 
canvassed. It was only when I read in the local paper 


of the planning application in late February 
that I consulted neighbours and decided we 


had to try to oppose it. I talked to people I met while 
dog-walking on the moorland footpaths around 
Woodhead and the story that emerged was that we 
(mostly) wanted to retain the pub which had once 
been at the heart of the hamlet's social life, but we 
wanted a change of publican. I was astonished how 
many peo- 
fe ple shared 
me: the view 
that we felt 
; discouraged 
СЕА from using 
“Ee oe ° 
MEI the Hermit 
by the un- 
| welcoming 
~ feel to the 
place. 


| The first 
| step I took 
и Was to stir 
a М up local 
НИ opinion to 
make objec- 


tions to the planning application. I got in touch with 
Peter Down, who quickly joined me up with people 
who had previously expressed concern and directed 
me to the excellent CAMRA guides by Paul Ains- 
worth. I produced a guide to making an objection 
and put it through letter boxes as well as handing it 
out while on dog-walks. I was lucky that plenty of 
people were out and about as there was still a lock- 
down in force. I contacted our MP, Philip Davies, 
who was supportive, and I wrote to the Ilkley Ga- 
zette. With the help of former Keighley MP and 
Burley village resident John Grogan, a press release 
was put out to local newspapers. It was important to 
counter the story put out by the landlady that Wood- 
head people did not want a local pub (she quoted 
track-and-trace statistics to support her claim). Her 
statement that the pub was not viable was also 
doubtful — as recently as 2019 she had marketed the 
lease as very profitable, her agents Blacks citing the 
turnover as in excess of £300,000 and *Gross Profit 
£175,790'. The result was that around 150 objec- 
tions were lodged with the planning authority and 
only 3 supporting comments. The landlady withdrew 
her application citing ‘hostile publicity.’ 

I knew that this would be a temporary victory and 
that the next step had to be to get the Hermit recog- 
nised as an ACV to stymie the developer’s next 
move. All of this had to be done by email or by 
chance meetings on footpaths — no campaign meet- 


ings were possible owing to the lockdown rules, and 
I never met most of the people who supported the 
campaign. Peter Down gave freely of his time and 
advice. I was fortunately able to make contact with 
residents of nearby Menston who were campaigning 
to save the Malt Shovel from a housing develop- 
ment, and the advice given by Paul Griffin and 
Councillor Jamie Needle was invaluable, while 
Councillor Dale Smith also gave significant support 
and used his influence at crucial moments. Once 
again, getting the story 
into the public domain 
was important and many 
people contacted me as a 
result of our press re- 
leases. The initial appli- 
cation was drawn up on 
the basis of support from 
an "Unincorporated 
Group" comprising at 
least 21 people registered 
on the local electoral roll, 7 
but in late March 2021 
BPC agreed to support 
the ACV application after I joined a Zoom meeting 
of the Parish Council and following persuasion by 
Cllr Dale Smith. The АСУ was finally submitted оп 
25 March 2021 and it was then a matter of waiting 
for it to grind through the procedural wheels, which 
was not helped by the fact that local elections were 
imminent. 

Meanwhile, I was trying to work out what to do 
next. We learned that the landlady had now com- 
pleted the purchase of the Hermit (from the Land 
Registry website that the pub was valued at 
£625,000). This was far more than it was worth as a 
pub. We contacted her through her architect to find 
out if she would entertain a community purchase. 


NEWS BITS 


One early victim of the pandemic and lockdown 
was the Rose & Crown in Sunbridge Wells. No- 
madic decided to give up on their lease there. 
However, all bars in this magic grotto we call 
Sunbridge Wells are open again. 

KK KK KK KK KK K ok K 
Good News! Salamander Brewery is up and run- 
ning again. Dan Gent now has his dream: a brew- 
ery where he can indulge his passion for brewing 
great beer, with an owner / partner who looks 
after the rest of the business. The person coming 
to Dan's rescue is an Australian of whom we 
know little. So far. 


While she was open to the idea, and we knew the 
Chancellor had announced match-funding up to 
£250,000 for community projects in the 2021 
Budget, details of how to apply for this had yet to 
emerge. Although I knew of community buy-outs 
through share issues, I had no idea if there was sup- 
port for this locally and with no background in fi- 
nance it was an option I was reluctant to pursue. I 
looked for examples of other successful bids — 
among pe several others I found the most helpful route 
= — map was on the website of 
the King's Arms, Should- 
ham (West Norfolk). The 
САМКА guides ‘Saving 
Your Local Pub. A compre- 
hensive toolkit for cam- 
paigners’ and ‘Community 
' Owned Pubs’ provided 
good advice, and I made 
contact with The Plunkett 
M Foundation. On the positive 
side, several local residents 
had made contact with me 
to express an interest in 
joining in a purchase of the Hermit to keep it open 
as a pub, and I put them in contact with each other. 
Then a bombshell dropped — the pub was put up 
for sale by auction to take place on 12th May. The 
owners obviously felt unable to progress their rede- 
velopment plans for the Hermit and as they had 
stated they had no intention to keep it as a pub, it 
appears they had little option but to sell. While the 
reserve price of £425,000 was nearer to the Hermit's 
value as a pub and offered us some hope, there was 
no chance that a community purchase could be or- 
ganised in the four weeks available, and we did not 
expect the ACV to be processed until after the auc- 
tion date. The best we could hope for, I thought, was 


KOK KK K KK K K K K K K K 


Thanks to Tony Constable for all his work on 
overall TT distribution over so many years. And 
to Angela for her assistance. 

Now it's over to Kate Ahern and Peter Conker- 
ton. Good luck, chaps. 

Also leaving the scene as operatives of deliver- 
ance are Dave Robinson and Janet. More work 
well performed over quite some time. 

And then there’s Ray Halmshaw and family, 
trekking around the Keighley area for us. 

Mick Farrar has stepped down from his role as 
financial overseer and deliverer too. 

Thank you all. And Relax. [57] 


that some of the potential investors who had соп- 
tacted me would be willing to place a bid. Things 
were changing so rapidly that every time I typed up a 
newsletter, I was over-taken by new developments. 
We were very fortunate that the ACV was processed 
and approved by Bradford MDC in quick time - the 
officers involved were very approachable and help- 
ful throughout - and this caused the auctioneers to 
suspend the sale. By 
now, two of those 
who had contacted 
me realised they 
knew each other and 
were willing to make Д 
a joint bid. Since 
very little interest 
had been shown in 
the pub prior to the 
suspension of the 
auction, I suggested 
now would be the 
time to approach the 
owner directly with 
an offer and some 
tense negotiations 
ensued. 

Now, ironically, the ACV status worked against us. 
When the owner notified the ACV department that 
she intended to sell the pub, a six-week period began 
to allow a community organisation to express an 
interest in purchasing the Hermit. It did not matter 
that the two purchasers had the support of the Save 
the Hermit campaign; nothing could be signed and 
no monies could change hands until the six weeks 
had elapsed. The wait was a tense one as none of us 
could be sure that the seller was acting in good faith. 
Eventually, the day came when the sale to The Bur- 
ley Woodhead Pub Company sale was completed 
and the new owners began work on the very same 
day. The first thing they did was to take down a tree 
that had been known to be unsafe for a quarter of a 
century, and then to open up the pub's glorious 
views eastwards down Wharfedale. Following 
twenty years of neglect by the pubcos that owned it, 
the building has required a great deal of expenditure 
and work, especially on the electrics and kitchen, far 
more than the new owners realised when they bought 
it. Now, however, the exterior and interior have been 
transformed. A bar manager has been appointed who 
has good experience of keeping cask ale at a well- 
regarded Baildon free-house and he intends to offer a 
rotating selection of Yorkshire ales. By the time this 
issue of Tyke Taverner reaches your hands, we ex- 
pect the revived Hermit to have been open for trad- 
ing. Oh, and the Malt Shovel was also due to 
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re-open around mid-August — drinkers who are inter- 
ested could try a pub crawl using Menston and Bur- 
ley in Wharfedale stations, following Bleach Mill 
Lane which runs between Menston and Burley 
Woodhead via Hag Farm. 

How had the Hermit reached this level of decrepi- 
tude? This article has concentrated on the most re- 
cent licensee. To be fair to her, when she first took 
on the pub in 2013 it 
was popular and at- 
tracted diners from a 
considerable distance. 
However, this came at 
the expense of those 
who live within walk- 
ing distance who felt 
their custom was not 
wanted. When Tavern 
; Propco imposed a 
steep rent increase, the 
profitability of the 
business was compro- 
mised and the land- 
lady's heart seemed to 

; go out of the business. 
The extremely unfavourable trading conditions im- 
posed by Covid-19 and the Government restrictions 
were the last straw but by no means the only reason 
for her decision to close the Hermit. Too many vi- 
able pubs have gone the same way. It is hoped that 
under new, free-of-tie ownership people will re- 
discover a country pub with spectacular views that is 
well placed to cater for walkers and cyclists as well 
as those visiting by car. 

POSTSCRIPT 

The Hermit opened for business with a *meet the 
neighbours' session on Friday 13th August. The 
official opening took place on Monday 16th. It has 
been tastefully renovated and the old tap room in 
particular will be a very inviting space for conversa- 
tion and drinking (a log burner is due to be installed). 
Three hand-pulled beers are on sale at any time — the 
first being Taylor's Landlord, Acorn Blonde and 
Ilkley Mary Jane. The former sold out rapidly and 
was followed by Small World Beers' Barncliffe 
Bitter. All were in excellent condition. I was advised 
by bar-manager Ed that further interesting Yorkshire 
beers are maturing in the cellar. Good quality wines 
are supplied by Martinez of Ilkley. Until the kitchen 
is re-furbished customers can purchase pizzas freshly 
-prepared on site — they are also available for take- 
away. 


Nick will return with a proper history of the Hermit 
in later issues. 


PUB NEWS САТСН UP 


Otley has its Groove Pad, and it seems to be 
doing well - specialising in good beer, vinyl re- 
cords, and an upstairs music area. 

Now Shipley is getting one, but somewhat lar- 
ger. What was the Aagrah conference /training 
centre is now turning a bit groovy and a lot 
paddy. Being a large, two-storey edifice, there is 
scope upstairs for serious application of matters 
musical. 

ok ok KK K KK KK K 

Meanwhile, the Black Rat in Thackley has been 
sold to a couple of local regulars (and CAMRA 
members) who promise four good ales on the bar. 
The official opening was 21st August. Good stuff 
is happening everywhere. 

The Crown in Addingham is now entering the 
ownership of Kirkstall Brewery. Well, with what 
they have done at places such as Kirkstall Bridge 
and the Black Horse in Otley, things must be 
looking good. 

KK KK K KK KK K 

The Lord Clyde, Thornton Road, Bradford has 

a Kirby Lonsdale beer on regularly. That's rare. 


Advertising 
Well, why not? 
Get your business noticed among 
these pages. 

Over 4000 copies of Tyke Taverner 
are printed, and distribution is really 
quite wide. 

Clearly the majority of magazines will 
find a home in the Bradford branch 


area. However, significant numbers 
do cross the borders to the likes of 
the Leeds, Halifax & Calderdale, 
Wakefield, Keighley & Craven, and 
Kirklees branch areas. 


kkkkkkkkkkkkkkkk 


Contact the Editor for rates etc. 
Don't put it off to tomorrow. [59 | 
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OUR FABULOUS FIFTY YEAR CELEBRATORY PUBS 
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The citation reads: Presented in recognition of the successes 
of the pub over the years: for standing the test of time, being 
convivial, characterful and community-focused, and consis- 
tently pouring a great pint - by the Campaign for Real Ale. 


CAMRAs Yorkshire Regional Director, Kevin Keaveney 
(left), and Bradford branch Acting Chairman, Peter Down 
(right), gang up on those who are running the two pubs cho- 
sen for this accolade. That'll be Anthony and Neil at the Corn 
Dolly, and Charlie, Paul and Sue at the Fighting Cock. Who 
cares if it rained that day? 
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PUBS NO MORE Can you put names to them? 


Ricky Holden provides the pictures; you provide the answers. 


Above: Just Tetley bitter in this place 
up to the end. On a secondary road 
into the centre, but not far from it. 


Below: A lovely free-standing build- 
ing seen here being subjected to exte- 
rior work. At least it's being put to 
some use. On one of the several hills 
leaving the city, this was a free house 
with a nice function room upstairs. 


Above: Could be found on 
what now might be Car 
Showroom Road. At one 
time a Hammond's house. 


The three pictures last time 
(below) showed: 
1. Rawson. 
2. Bradford Arms, Bowl- 
ing Back Lane. 
3. Dog & Gun, Windhill. 


САМКА - BRADFORD BRANCH: SOCIAL EVENTS & MEETINGS 
(7.30 pm unless stated) 


Sep 02 Thu (Real Ale Holiday) – Bradford: New Beehive Inn (BD1 ЗАА). Meet the 
visitors for a jar and a chat. 


Sep 08 Apperley Bridge: Stansfield Arms (BD10 ONP) and George & Dragon (BD10 
OPU) 
Sep 15 Saltaire: Cap and Collar (BD18 4SJ) then SALT Bar & Kitchen (BD18 4DH) 


Sep 22 Thornton: New Inn (BD13 3JX) and Watchmaker (BD13 3LD) 


Sep 26 Sun - Extra-Ordinary General Meeting — Shipley: Saltaire Bar (formerly Ship- 
ley & District Social Club) (BD18 3HN) (2.00pm) 


Sep 29 Thackley: Ainsbury (BD10 ORS) and Great Northern (BD10 8JH) 


Sat (Cider Crawl) — Bradford: Fighting Cock (BD7 1JE) (1.30pm), Jacob’s Well 
(BD1 5RL), Exchange Craft Beerhouse (BD1 1LH) then Shipley: Fox (BD17 
7BP) and Beehive (BD18 3HH) then Saltaire: Cap and Collar (BD18 4SJ) 


Ilkley: Bar T’at (LS29 9DZ) and Midland (LS29 8HA) 


Wilsden: New Inn (BD15 0AB) and Ling Bob (BD15 0JU) 
Branch Meeting – Bingley: Brown Cow (BD16 2QX) 


ADMIRABLE? Admiral Taverns is to purchase a number of 


о. pubs from the Hawthorn pub portfolio, is consid- 


Hawthorn pubs might not be as worrying as ешо 
Under ће Hawthorn pub portfolio for the cur- 
would usually be the case. 


It means that eight wet-led pubs in Bradford de d А p in а СЕ wed de 
will now be taken over by Admiral, which is po du re T EA 


е tion for selling pubs to convert to retail and other 
M uses. It is expected the sale to Admiral Taverns, 


The pubs include the Boy and Barrel, Red Lion Rien A; viha known E и M pubs, 
В E E will help secure their ongoing future. It is hoped 


cleshill. Admiral says it is committed to commu- тия о ре EL ее 
gard and provide the pubs with the support and 


nity-led, wet-let pubs. In fact, the news that x 
ongoing development necessary. 


CAMRA BRANCH CONTACTS : also info @keighleyandcraven.camra.org.uk 
Halifax & Calderdale : Leeds 
Edward Lee 01274-672165 (h) 07946-871124 (m) Nigel Halton - branchcontact @ leeds-camra.com 
Huddersfield & District : Wakefield : 


Bob Tomlinson 01484-654062 George Denton 01924-256612 (h) 
Keighley & Craven: Woollen District : 
Tony Davies 01274-510674 (h) (w/voicemail), Раш Dixey 01924-420029 


CAMRA Membership Is for you! 
We're leading the fight to keep pubs alive and thriving 
in every community, serving quality ales and ciders. 


Find out more camra.org.uk/joinup 


Or enter your details and complete the Direct Debit form below and you will receive 
15 months membership for the price of 12 and save £2 on your membership subscription 


a year. That's less 


From 
as little as 


i — — 


Campaign 
for 
Real Ale 


than a pinta 


month! Inctudes 


Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, 
visit wwW.camra.org.uk/]olnup, or call 01727 798440. * All forms should be addressed to 
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL] 4LW. 


Your detalls: 


(een ss; 
Bo) rr u T uU T. RA PESE M TR PR ET BE S 
P<Ə“ ”'àŠÉuƏ_Üs h Bre Gn c... dene 
Гс 7 ———————————— - 
TE EET odia dd RR MM CD 
ааа Ske u u: 
ЕЛЫЙ addis Len — /———————— am 


Daytime Tai .................................................. ——  — — 


Partner's Detalls (If Jolnt Membership) 


Wi FFF 


Duis ol Bk Gc eem AED cacans sapaqasaqusasqasasqassasussas 


Direct Debit Instruction 


Please fill In the whole form using a ball point pen and send to: 
Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts ALI 4LW 
Emall: membershipicamra org.uk Telephone: 01727 867201 


Name(s) of Account Holder Billing Address 
Bank ог Bullding Society Account Number 
Branch Sort Code Postcode 


[ITITI] 
m 


on your bark 


behalf of САМБА and confirm that | am the account holder and tha only person 
required to authortze debits from this account. 


Payments wit show 55 CAMDA Mombarship 
statement. 


| understand that CAMRA has partnered with Stripa, who collects Direct Debits on 


Direct Debit Non DD 
Single Membership (UK) £28.50 [ ] £zoso[ ] 


Under 26 Membership £20.00 [ ] £2200[ ] 
Joint Membership £36.50 [ ] #5850[_] 
(At the same address) 


Joint Under 26 Membership£22.00 [ ] £xooo[ ] 
Please indicate whether 


you wish to receive BEER 
by email OR post: []&mai! [Роз 


| wish to Opt-in to L] General Communications 
[_] Branch Communications 
Concessionary rates are available only for Under 
26 Memberships. 
| wish to join the Campaign for Real Ale, and 
agree to abide by the Memorandum and 
Articles of Association which can be found on 
our website. 


Data ........................................................... - 
Appications wii be processed within 21 days. 


4 


e This Guarantee is offered by ail banks and 
bulking societies that accept Instructions 
to pay Direct Debits. 


e If there are any changes to the amount, 
Gate or frequency of your Direct Debit, 
Stripe wil notify you 2 working days in 


you at the time of the request. 
e If an error is mado in the 


ракі trom your bank or buliding society. 
e If you rocolvo a refund you aro not entitied 
to, you must pay It back when Stripe asks 


Signature — 

e You can cancel a Direct Debit at any time 
‘Price of single membership when by Direct Debit. "Calis trom tandiines charged at standard national rates, cost may society waktan —— 
vary from mobte phones. New Diroct members will receive a 12 month suppty of vouchers in their first 15 months of required. Please atso notify us 
—Á— provide wii be processed In accordance with our privacy policy In accordance with the General Setup of Direct Debit instruction with 


Stripe om behaif of САМБА. 


\—— — ------------------------------------------ 


SINCE BREWERY 1998 


A progressive and passionate independent brewery located in the heart of Yorkshire. 
Borne of family values; unity, team work and integrity. Crafted over two decades, we've 
perfected the science of producing ales of consistently high quality and honed the art of 
brewing beers that are loved by all. 


BUTTERLEY BLONDE WHITE RAT 


YORKSHIRE BITTER 3.8% PALE SESSION ALE 3.9% 


— 


SILVER KING VOODOO EXCELSIUS 


DIY. HOPPED PALE ALE 52 


For further information please contact our 
Sales Team on 01924 261333 or email sales@ossett-brewery.co.uk 


www.osset-brewery.co.vwk $ № W (6) gossettbrewery 


